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make & freeze 

shortbread, 
scones, rolls... 




for 70 years we've been making the 
world's finest espresso and cappuccino 

now it's your turn. 




^ C\ Mr 




introducing the illy a casa espresso membership program: 
everything you need to make authentic italian espresso at home. 



Now you can prepare the same authentic Italian 
espresso and cappuccino served in the world's 
finest cafes and restaurants - right in your own 
home - when you join the exciting new illy a casa 
espresso membership program. As a member, 
you'll enjoy the convenience of monthly or 
bi-monthly home delivery of illy. You'll also receive 
our exclusive introductory kit with everything 
you need to be a home barista, from a state-of- 
the-art espresso machine to a limited edition 
espresso cup collection and more. The kit's total 
value is $630, but it's yours for just $175 (plus 
shipping and handling)* when you enroll. You'll 
also be charged for each coffee shipment. 

Join the illy a casa espresso membership 
program and receive your introductory 
kit. A $630 value, yours for just $175. 

You'll receive the new FrancisFrancis! X5 espresso 

S B machine in a choice of colors, 
r It's the perfect way to make 
espresso using illy's E.S.E. 
^ servings (pods). You'll also get 
illy's limited edition Jeff Koons 
cappuccino cup collection set of 
s i x 7 illy sugar sticks and 
machine cleaning packets. If for 
any reason you're not satisfied, 
just return the kit within the 
first 30 days for a full refund! 



Call 1 877 ILLY DIR to enroll or for a free 
catalog. Or go to www.illyusa.com/member 

Enter code FCN03 when you order. 



*The illy a casa espresso membership program is a monthly or bi-monthly home delivery program. Your credit card will be charged for the introductory 
kit and with each coffee shipment, unless we hear otherwise from you. Your only obligation is to remain in the program for one year. You may cancel 
anytime after that. If you choose to cancel after the first 30 days or before you make your final payment for a year's worth of coffee, your credit card will 
be charged $499, the full value of the FrancisFrancis! X5 espresso machine. **Subject to availability. tReturn shipping charges not included. 
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Vjook for the HeaMy /fo/# fl> , 
Cooking recipe booklet at y 0Ur 
\ocal natural foods store 



l^ludes over $7.00 in couj 



4 oz. (1 stick) Hain® Safflower Margarine 
2 packets Arrowhead Mills® Instant Oatmeal 
1 cup Hain® Organic Brown Sugar 
x k cup Arrowhead Mills® Unbleached White Flour 

1 Egg, or Egg Replacer 
14 cup Chocolate Chips 
14 tsp Baking Powder 
J /2 tsp Hain 9 Sea Salt 

2 Tbsp each Arrowhead Mills® Wheat Bran & Raw Wheat Germ 
1 tsp Vanilla Extract 

Find more recipes in the 
Healthy Holiday Cooking Recipe Booklet 



Preheat oven to 350°F. Lightly oil 
cookie sheet. In large mixing bowl, 
cream sugar and margarine together. 
Add remaining ingredients and mix 
together well until creamy. 
Drop by teaspoonful onto 
cookie sheet and bake for 
10-12 minutes, or until 
done. Do not overbake. 
Yield: Approx 12 cookies 
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Fast, Festive, Flavorful / Recipes for the Holidays! 

For over 75 years, Hain Pure Foods® has been proud to offer you wholesome and 

delicious products. To maintain Hain's great taste, we don't use artificial colors, flavors, 
or preservatives that alter your foods' natural qualities — just the best ingredients in their 
natural, pure form. 




MANUFACTURER S COUPON I EXPIRES 2/28/04 I NOT TO BE DOUBLED 




On Any Hain Product! 

DEALER: To redeem this coupon, mail to CMS Dept. #23254, The Hain Celestial Group, Inc., 
1 Fawcett Drive, Del Rio, TX 78840, We will reimburse you the face value of this coupon plus U 
handling provided it is redeemed by a consumer at the time of purchase on the brand specified. 
Coupons not properly redeemed will be void and held. Reproduction of this coupon is expressly 
prohibited. (Any other use constitutes fraud.) Cash Value .0010. Void where taxed or restricted. 
LIMIT ONE COUPON PER ITEM PURCHASED. 

1DD72 
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FEATURES 



42 GIFTS& ENTERTAINING 

Four Easy Cakes 

Pretty, delicious bundt cakes to make big or small 

by Nicole Rees 

48 Sweet & Simple Rustic Tarts 

Freeform cranberry tartlets are easy to make 

by Karen Barker 

50 READERS' RECIPES 

Trading Cookies 

A winning selection of holiday favorites 

by Abigail Johnson Dodge 

56 MAKE & FREEZE 

Holiday Pies On Demand 

Make them ahead; bake and serve when you want 

by Kathleen Stewart 

62 Truly Tender Scones 

A classic cream scone, plus four variations 

by Regan Daley 

66 Butteiy Shortbread Cookies 

A quick mix, a snappy cookie, and lots 
of variety 

by Carolyn Weil 

70 Dinner Rolls with Flavor 

Add herbs, cheese, or poppyseeds 
to a tender, easy dough 

by Abigail Johnson Dodge 

74 STEP BY STEP 

A Showstopping Roulade 

Pair a chocolate sponge cake with your 
choice of filling for impressive results 

by Emily Luchetti 






KEY 

Quick (under an hour) 

♦ Make ahead 

♦ Gifts 



RECIPES 



Appetizers 

♦ ♦ Crostini, 98C 

♦ ♦ Crostini with Beef & 

Horseradish Cream, 98C 
Crostini with Sauteed 
Mushrooms, Mint & 
Parmigiano, 98C 

♦ ♦ Crostini with White Bean 

Puree, Spinach & Sun-Dried 
Tomatoes, 98C 

♦ ♦ Goat Cheese, Pesto & Sun- 

Dried Tomato Terrine, 98C 

♦ ♦ Golden Onion & Thyme Dip, 

98C 

♦ ♦ Pita Chips, 98C 

♦ ♦ Smoked Salmon & 

Dill Mascarpone Toasts. 98C 

♦ Spiced Shrimp & Avocado 
Toasts, 98C 

♦ Toast Points, 98C 

♦ ♦ Toast Points with Black Olive 

Tapenade & Red Pepper 
Curls, 98C 

Beverages 

♦ Bittersweet Hot Chocolate, 
18E 

Brownies 

♦ ♦♦ Bittersweet Cocoa Brownies, 

18E 

Cakes 

♦ Chocolate Roulade, 75-79 

♦ Chocolate Sponge Cake, 76 

♦ ♦ Chocolate Stout Cake, 46 

♦ ♦ Cranberry & Almond Bundt 

Cake 44 

♦ ♦ Espresso Gingerbread Cake 

45 

♦ ♦♦ Fastest Fudge Cake, 1 8E 

♦ ♦ Orange-Poppyseed 

Pound Cake, 47 

♦ Sticky Toffee Pudding, 34 




Candy 

♦ ♦ ♦ Toffee-Chocolate Candy 1 1 

Cookies 

♦ ♦ Almond Shortbread 

Sandwich Cookies, 69 

♦ ♦ Apricot Coconut Bars, 55 

♦ ♦ Brown Sugar & Oatmeal 

Shortbread Cookies, 68 

♦ ♦♦ Brownie Cream Cheese 

Bites, 54 

♦ ♦ Chocolate Cherry Coconut 

Macaroons, 84 

♦ ♦ Chocolate-Dipped Espresso 

Shortbread Cookies, 69 

♦ ♦♦ Chocolate Souffle Cookies, 

18E 

♦ ♦ Classic Shortbread Cookies, 

68 

♦ ♦ Clove Snaps, 1 6 

♦ ♦♦ Cream Cheese Spritz 

Cookies, 51 

♦ ♦ ♦ Ginger Bars, 55 

♦ ♦♦ Macadamia Lace Cookies, 51 

♦ ♦ Orange Chocolate-Chip 

Cookies, 54 

♦ ♦ Orange-Hazelnut Shortbread 

Cookies, 69 

♦ ♦♦ Potato-Chip Cookies, 53 

♦ ♦ Raspberry Diamonds, 52 

♦ ♦ Triple-Orange Pecan 

Biscotti, 53 



Fillings, Garnishes & 
Sauces 

Brown Sugar Whipped 
Cream, 60 

♦ ♦ Candied Citrus Zest, 86 

♦ ♦♦ Caramel Sauce, 28 

♦ Chocolate Glaze (for a 
roulade), 78 

♦ Chocolate Glaze (for stout 
cake), 46 

♦ ♦ Cinnamon Custard Sauce, 

14 

♦ ♦ Cinnamon Hot Fudge Sauce 

30 

♦ ♦ Espresso Caramel Sauce, 28 

Espresso Glaze, 45 

♦ ♦ Ganache, 18E 

♦ ♦♦ Hot Fudge Sauce 30 

♦ ♦ Mint Hot Fudge Sauce 30 

♦ Mocha Roulade Filling, 77 

♦ ♦ Orange-Cardamom Caramel 

Sauce, 28 
Orange Glaze, 47 

♦ Orange-Vanilla Roulade 
Filling, 77 

♦ Peppermint Roulade Filling, 
77 

♦ Raspberry Roulade Filling, 77 

♦ ♦ Spiced Butter, 15 

Whipped Cream, 79 



Pies & Tarts 

♦ ♦ Apple Pie with Poached 

Dried Cherries, 59 

♦ ♦ Brown Sugar & Sour Cream 

Pumpkin Pie, 60 

♦ ♦ Pear-Cranberry Linzer Tart, 

61 

♦ ♦ Rustic Cranberry-Raisin 

Tarts, 48 

Savory Breads 

♦ Cheddar & Black Pepper 
Dinner Rolls, 72 

♦ Dinner Rolls, 72 

♦ Herb Dinner Rolls, 72 

♦ Poppyseed Dinner Rolls, 72 

♦ Savory Rosemary Scones, 65 

Scones 

♦ ♦♦ Cherry-Vanilla Scones, 63 

♦ ♦♦ Chocolate Chunk Scones, 63 

♦ ♦♦ Classic Cream Scones, 63 

♦ ♦♦ Double Ginger Scones, 64 

♦ ♦ ♦ Savory Rosemary Scones, 65 
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ChefsChoice 



PetiteCone Express, 



Entertain With 
Ease & Elegance! 

Delicious appetizers If 
and hors d'oeuvres.M 




M836 



J&rfdi^reatest 



• Easy and fast— 3 mini-cones in 
less than 60 seconds. 

« Bake and roll into a variety of 
filled treats and appetizers- 
from savory to sweet. 

• "Baking" and "Ready" lights 

• Instant temperature recovery— /H> 
always ready to bake 

► Non-stick coaling 

► Locking latch for I ASfe; 
uniform thickness 

» Recipes and cone ^ 
rolling form included 



EdgeCraft 

(800) 342-3255 





You could win a chef for a day to help you 

create a gourmet dinner party for eight! 



The robust (lawn of Crosse C-r Rlai kwcU seafood cocktail sauce* and chutney* easily make any meal more memorable. ThaVi why we're 
ottering you a chance to have a profes^onal Jul come lo your home \o teach you new techniques and torn you m creating a magnificent 
dinner party for eight We ll also tend along a party planner to Jt nmilt , set the table and clean up, to make sure that the things you 
remember about this meal are tht creating, the entertaining, and the envying* 



r the Dream Dinner Party Su' 



ressedMeals.com 
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Nicole Rees 




Abby Dodge 



NICOLE REES ("Four Easy Cakes," 
p. 42) was developing recipes for 
cakes by the age of nine, admit- 
tedly with mixed results, and her 
hobby eventually became a career. 
She co-wrote the revised edition 
of Understanding Baking, a book 
on the science and technique of 
baking, as well as its companion 
recipe book, The Baker's Manual. 

KAREN BARKER ("Rustic Tarts," 
p. 48) is the 2003 winner of the 
James Beard outstanding pastry 
chef award. Her updated versions 
of down-home dessert favorites 
can be sampled at Magnolia Grill 
in Durham, North Carolina. Karen 
co-wrote her first book, Not Afraid 
of Flavor, with her husband Ben. 
Her next book, Sweet Stuff: Karen 
Barker's American Desserts, will 
be out this spring. 

ABIGAIL JOHNSON DODGE 

("Trading Cookies," p. 50, and 
"Dinner Rolls," p. 70) is a contrib- 
uting editor to Fine Cooking and 
was Fine Cooking's test kitchen 
director for seven years. Abby's 
cookbooks include Great Fruit 
Desserts, and Williams-Sonoma's 
Dessert. She wrote the New 
England and mid-Atlantic portions 
of Savoring America, and is at 
work on her next book, The 
Weekend Baker. 

When KATHLEEN STEWART 

("Make-Ahead Pies," p. 56) isn't 
baking her famously delicious 
pastries at the Downtown Bakery 
& Creamery in Healdsburg, Cali- 
fornia, chances are she's sharing 
her secrets with Fine Cooking 
readers. She's also a contributor 
to The Baker's Dozen Cookbook. 
Before opening her own shop in 
1 987, Kathleen worked for twelve 
years at Chez Panisse restaurant 
in Berkeley, California. 

REGAN DALEY ("Scones," p. 62) 
is the author of In the Sweet 



Kitchen, a baking book with an 
ingredient- and flavor-driven 
approach that won the IACP 
cookbook of the year award in 
2001 . Regan has worked both 
the pastry and savory sides of 
some of Toronto's best restau- 
rants, including Avalon. 

CAROLYN WEIL ("Shortbread," 
p. 66) was the first pastry chef at 
San Francisco's acclaimed Stars 
restaurant and the owner of The 
Bakeshop, a much-loved bakery in 
Berkeley, California. She now 
strives to make baking approach- 
able to home cooks through 
teaching and writing. Carolyn is a 
contributor to The Baker's Dozen 
Cookbook and the author of 
Williams-Sonoma's Pie & Tart, 
published last spring. 

EMILY LUCHETTI ("Chocolate 
Roulade," p. 74) is the executive 
pastry chef at Farallon in San 
Francisco. The author of Stars 
Desserts and Four Star Desserts, 
Emily also wrote the dessert 
chapters of the Farallon 
Cookbook. Emily received two 
James Beard best pastry chef 
nominations and was named 
pastry chef of the year in 1 998 by 
San Francisco magazine. Her 
newest book, A Passion for 
Desserts, is just off the presses. 

SCOTT PHILLIPS has been 
taking gorgeous photos for Fine 
Cooking for many years, but this 
second annual issue of Holiday 
Baking is a special tribute to his 
talents, as he took all of the 
1 44 beautiful food and equipment 
photos in this issue. Scott gradu- 
ated from Rochester Institute 
of Technology with a B FA in 
Professional Photographic 
Illustration, and although he's the 
photography manager for all of 
The Taunton Press, we like 
to count him as one of our own 
Fine Cooking team members. 
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HOW TO CONTACT US: 

Fine Cooking 

The Taunton Press, 63 S. Main St., PO Box 5506, 
Newtown, CT 06470-5506 203-426-81 71 
www.finecooking.com 

Editorial: 

To contribute an article, give a tip, or ask a 
question, contact Fine Cooking at the address 
above or: 

Call: 800-309-0744 
Fax: 203-426-3434 
Email: fc@taunton.com 

Customer Service: 

For subscription inquiries, you can: 

• Visit our subscriber service section at: 

www.finecooking.com 

• Email us: fcservice@taunton.com 

• Call our customer support center: 

To report an address change, inquire 
about an order, or solve a problem, call: 

800-477-8727 
To subscribe, purchase back issues, 
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800-888-8286 
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If you'd like to carry Fine Cooking in your store, 
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Service Department at: 
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The Taunton Guarantee: 

If at any time you're not completely satisfied with 
Fine Cooking, you can cancel your subscription 
and receive a full and immediate refund of the 
entire subscription price. No questions asked. 

Copyright 2003 by The Taunton Press, Inc. No reproduction 
without permission of The Taunton Press, Inc. 
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Just ask anyone 
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Gold Standard 
Bakeware. 
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from the editor 

The Chocolate 

Chronicles 



■ keep a secret stash of choco- 
I late in my desk drawer. I can't 
I help it. After months of testing 
all the chocolate desserts in this 
second annual Holiday Baking 
issue, I got hooked on a daily 
nibble of a little chocolate 
something. I'm not the only one 
on the Fine Cooking staff either; 
in fact, most of us have become 
chocolate experts after working 
on the recipes and photos in this 
issue. We can tell you the best 
way to melt chocolate (the stove- 
top is easier than a microwave), 
the best place to store it (in a 
cupboard, not the freezer), the 
best way to drizzle chocolate 
(with a zip-top bag), and what 
flavors go best with chocolate 
(thumbs up to raspberry, mint, 
espresso, and cinnamon). 

You can read about al 
this and more in our spe- 
cial foldout "Baking with 
Chocolate" (be sure to 




make Alice Medrich's Fastest 
Fudge Cake) and in special 
features like the impressive 
Chocolate Roulade on p. 74. 
We're especially excited about 
all the recipes in this issue 
(chocolate and otherwise) that 
are perfect for gift giving, like 
the easy bundt cakes on p. 42 
(that Chocolate Stout Cake is 
amazing) and the dessert sauces 
on p. 26. 

If you're looking for cookies, 
head straight for "Trading 
Cookies" (p. 50), our delicious 
selection of readers' favorites. 
Some cooks can be coy about 
sharing recipes, but not our 
readers! When we put out a call 
for cookie favorites, you didn't 
hold back. And while it was 
hard for us to pick the best, 
we're sure you'll agree that all 
of the cookies we've selected, 
from Denise Pierce's Brownie 
Cream Cheese Bites to Camilla 



Each of the winners from our cookie 
exchange (p. 50) will receive a collection 
of baking gear: a Nordic Ware bundt pan; 
a Leifheit Soehnle electronic kitchen scale; 

an A II- Clad baking sheet; a 
Casafina rectangular baker; 
a Frieling measuring 
cup; Emile Henry 
individual pie 
dishes; a Demarle 
Silpat baking liner; 
Duncan oven mitts 
and trivet; and a 
Doughmakers pie pan. 



The Taunton Press 

Inspiration for hands-on living® 

INDEPENDENT PUBLISHERS SINCE 1975 

TAUNTON, INC. 
Founders, Paul and Jan Roman 

THE TAUSTON PRESS 

President &CEO John Lively 

Editor In Chief Sue Roman 

Chief Marketing Officer Sarah Roman 

Chief Financial Officer Timothy Rahr 

Chief of Operations Thomas Luxeder 

Publisher, Magazine Group Jon Miller 

Publisher, Book Group James Childs 

DIRECTORS 

Creative Director Susan Edelman 

Human Resources Director Carol Marotti 

Technology Services Director Edward Kingston 

Controller Wayne Reynolds 

Promotion Director Steven Turk 

Fulfillment Director Patricia Williamson 

TAUNTON TRADE COMPANY 
Director, Kathleen Davis 

TAUNTON DIRECT 
President, Sarah Roman 

TAUNTON NEW MEDIA 
Director, Leslie Kern 



THE TAUNTON STAFF 
Books: Marketing: Allison Hollett, Audrey Locorotondo. 
Editorial: Maria Taylor, Helen Albert, Peter Chapman, 
Robyn Doyon-Aitken, Maureen Graney, Carolyn 
Mandarano, Jennifer Renjilian Morris, David Palmer, 
Jennifer Peters, Amy Reilly, Erica Sanders-Foege, Timothy 
Snyder, Kathleen Williams, Marilyn Zelinsky-Syarto. Art: 
Paula Schlosser, Joanne Bisson, Nancy Boudreau, Wendi 
Mijal, Lynne Phillips, Carol Singer, Rosalind Wanke. 
Manufacturing.-Thomas Greco, Laura Burrone. 
Business Office: Holly Smith, Gayle Hammond, Patricia 
Solomon. Legal: Carolyn Kovaleski. Magazine Print 
Production: Philip Van Kirk, Nicole Anastas. 
Distribution: Paul Seipold, Aaron Lund, Sergio Colon, 
Leanne Furlong, Deborah Greene, Linnea Ingram, Andrew 
Lowder, Frederick Monnes, Raymond Passaro, Alice Saxton. 
Finance/Accounting: Finance: Kathy Worth, Andrea 
Henchcliffe, Susan Iadarola, David Pond. Accounting: Patrick 
Lamontagne, John Vaccino, Irene Arfaras, Lydia Krikorian, 
Elaine Yamin, Carol Diehm, Margaret Bafundo, Dorothy 
Blasko, Susan Burke, James Post, Lorraine Parsons, Priscilla 
Wakeman. 

Fulfillment: Diane Goulart. Client Services: )o6\ Klein, 
Nancy Knorr, Donna Capalbo, Renee Pagelson. Customer 
Service: Ellen Grassi, Bonnie Beardsley, Michelle Berry, 
Katherine Clarke, Alfred Dreher, Monica Duhancik, 
Margaret Hicock, Barbara Lowe, Eileen McNulty, Patricia 
Parks, Deana Parker, Patricia Pineau, Betty Stepney, Marylou 
Thompson. Data Entry: Melissa Dugan, Anne Champlin, 
Joanne Lefferts, Debra Sennefelder, Andrea Shorrock. 
Human Resources: Linda Ballerini, Christine Lincoln, 
Dawn Ussery. 



10 Fine Cooking 



Photos: Scott Phillips 



Information Technology Services: Applications 
Development: Marjorie Omalyev, Heidi Waldkirch, Carole 
Ando, Gabriel Dunn, Robert Nielsen, Linda Reddington, 
Lawrence Sullivan, Cynthia Zibelin. Desktop and Network 
Support: Kenneth Jones, Michael Colonari, Michael Lewis, 
Jay Ligouri, Joseph Manganello, W. Kathy Martin. 
Marketing: Alan Whitney, Judith Baker, Dominique Clancy, 
Nancy Clark, Nancy Crider, Ellen Williams Kracht, Kathy 
Levis, Karen Lutjen, Heather Reynolds, Christine Rosato, 
Mary Lou von der I^ancken. Public Relations: Renu Aldrich, 
Jennifer Bryan.Tonya Polydoroff. 

Operations: Joseph Morits, John Gedney, Jeannette Pascal, 
Dorothy Simpson, Suzanne Sylvester, Ward Willis. TRoom: 
Michael Louchen, Geraldine Benno, Anna Pendergast, 
Norma-Jean Taylor. Maintenance: Susan Nerich, Alvin Jack, 
Jennifer Licursi, Lincoln Peters. 

Promotion: William Brady, Mary Beth Cleary, Michele 
Mayernik, Sandra Motyka, William Sims, Donald Torrey. 
Promotion Print Production: Diane Flanagan, John Cavallaro, 
Dawn Viglione. 

Taunton Creative and Editorial: Creative: Robert 
Goodfellow, Sarah Opdahl, Pamela Winn. Editorial: 
Jefferson Kolle. Photography: Scott Phillips. Video: Gary 
Junken. Prepress: Deborah Cooper, Richard Booth, William 
Bivona, David Blasko, James Chappuis, Richard Correale, 
Brian Leavitt, Chansam Thammavongsa. Advertising 
Production: Laura Bergeron, John Garofalo, Steven Molnar, 
Patricia Petro, Kathryn Simonds, Martha Stammer. 
Taunton Direct: Nannette Dorsey, Jeanne Todaro. 
Taunton New Media: Jodie Delohery, Philip Allard, 
Christopher Casey, Mark Coleman, Ruth Dobsevage, 
Timothy Murphy, Jennifer Wheeler. 
Taunton Trade Company: John Bacigalupi.Trina Bayles, 
Diana Mackey, Paul McGahren, Eve Pison, Elizabeth 
Quintiliano. Single Copy Sales: Mark Stiekman, Valerie 
Droukas. 



TAUNTON MAGAZINES 

Fine Woodworking • Fine Homebuilding 
Threads • Fine Gardening 
Fine Cooking • Inspired House 

Our magazines are for people who are passionate 
about their pursuits. Written by practicing experts in 
the field, Taunton Press magazines provide authentic, 
reliable information supported by instructive and 
inspiring visuals. 

TAUNTON BOOKS 

Our books are filled with in-depth information and 
creative ideas from the finest authors in their fields. 
Whether you're practicing a craft or engaged in the 
creation of your home, Taunton books will inspire 
you to discover new levels of accomplishment. 

WWW.TAUNTON.COM 

Our website is a place where you can discover more 
about the interests you enjoy, converse with fellow 
enthusiasts, shop at our convenient on-line store or 
contact customer setvice. 

EMPLOYMENT INFORMATION 

To inquire about career opportunities, please e-mail 
us at tauntonjobs@taunton.com or visit our website 
www.taunton.com. You may also write to The 
Taunton Press, Human Resources, 63 S. Main St., 
Box 5506, Newtown, CT 06470. 

CUSTOMER SERVICE 

We are here to answer any questions you might have 
and to help you order our magazines, books and 
videos. Just call us toll-free at 800-888-8286. 

The Taunton Press, Inc., Taunton Direct, Inc., Taunton Trade Company, 
Inc., and Taunton New Media, Inc., are all subsidiaries of Taunton, Inc. 



Leonard's Macadamia Lace 
Cookies, are winners. And so 
are the readers who submitted 
them; they'll each get the excit- 
ing collection of baking gear 
(courtesy of our advertisers) 
pictured at far left. 

If you need one more gift 
idea, I've included one of my 
own family favorites here as 
my contribution to the holiday 
exchange. It's a delicious toffee 
candy, and — you guessed it — 
it's topped with chocolate. 

— Susie Middleton, editor 

Toffee-Chocolate 
Candy 

Yields about 35 2- inch pieces. 

Variations on this addictive candy 
show up in older American cook- 
books. I got the basic recipe from 
my mother, Pauletta Evans, who 
got it from her good friend Carol 
Coffin, who used to bring us a 
tin of it every Christmas. Carol 
finally had to turn over the recipe, 
as her gift inevitably disappeared 
overnight at our house. I've 
adapted the recipe a bit, adding 
vanilla, bittersweet chocolate, 
and toasted pecans. You can 
use all semisweet or even milk 
chocolate if you like. 

6 ounces semisweet chocolate, 

chopped 
6 ounces bittersweet chocolate, 

chopped 
8 ounces (1 cup) unsalted butter 
1 cup granulated sugar 
Va cup water 

1 teaspoon light corn syrup 
Vi teaspoon kosher salt 
1 teaspoon pure vanilla extract 
Vz cup finely chopped toasted 
pecans 




Combine the two chocolates and 
set aside. Set a small bowl of 
water and a pastry brush next to 
the stove. In a heavy saucepan 
fitted with a candy thermometer, 
cook the butter, sugar, water, corn 
syrup, and salt over medium heat. 
Stir frequently with a wooden 
spoon until the butter melts and 
the sugar dissolves; then stir 
gently and only occasionally as 
the mixture approaches 300°F 
and begins to darken. Brush the 
sides of the pan down with a little 
water every once in a while to 
keep the sugar from crystallizing. 
When the mixture reaches 300°F 
(this will take about 1 8 to 20 min- 
utes), remove the pan from the 
heat, carefully add the vanilla, and 
stir it in. With a heatproof rubber 
spatula, scrape the mixture into a 
metal 9x1 1 -inch baking pan set 
on a rack. Tilt the pan until the 
toffee covers the bottom of the 
pan evenly. Let cool for 2 minutes. 
Sprinkle with the chopped choco- 
late and let it melt for a few min- 
utes (cover with another baking 
pan to help it melt). Smooth the 
chocolate with a spatula (use a 
narrow offset spatula if you have 
one) and sprinkle on the pecans. 
Let cool completely (3 to 4 hours) 
and then break or chop into 
pieces; use a metal spatula or a 
blunt knife to pry the toffee out of 
the pan. To help the chocolate set 
faster on a warm day, refrigerate 
the candy. ♦ 
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A Spice Trio 

Cinnamon, nutmeg, and cloves 



by Robert Wemischner 

Separately or together, cinnamon, 
nutmeg, and cloves work magic in 
baking and desserts, heightening 
flavors and aromas. What would apple 
pie be without cinnamon? Rice pud- 
ding would taste flat without its pinch 
of nutmeg, and pumpkin pie just 
couldn't thrill without clove's special 
zing. Used alone, each of these spices 
announces its presence in a dish. When 
used together, the personality of each is 
subdued, but in turn, the combination 
is greater than the sum of its parts. 

Whole or ground, spices need to be 
fresh, and ideally, top quality. Buy from 
mail-order specialists or from vendors 
who are more apt to sell their mer- 
chandise quickly (see Where to Buy It, 
p. 88). To keep spices fresh, see the 
sidebar at far right. 

Cinnamon Custard Sa 

Yields about 1 V2 cups. 

Here, a classic custard sauce 
gets a new twist when infused 
with cinnamon sticks. Try it 
with poached or baked pears, 
apples, peaches, or nectarines. 

2 cups whole milk 
V2 cup granulated sugar 

3 whole cinnamon sticks, 
each about 4 inches long 

Pinch table salt 

4 large egg yolks 

In a small saucepan, combine 
the milk, Va cup of the sugar, 
and the cinnamon sticks. Set 
over medium-low heat and stir 
occasionally until almost 
boiling. Remove from the heat 
and let stand for 20 minutes. 
Discard the cinnamon sticks. 

Meanwhile, fill a medium 
saucepan with about 1 inch of 
water and heat until barely 
simmering. Wrap a damp towel 
around the base of a medium 
stainless-steel bowl to steady 
it. In the bowl, combine the 




1- 




uce 

egg yolks and the remaining 
Va cup sugar. Whisk until thick 
and pale yellow, about 2 min- 
utes. Whisking constantly, add 
the warm milk mixture to the 
yolks in a slow, steady stream. 
Set the bowl in the saucepan 
so it's over but not touching 
the simmering water. Put the 
pot of water over medium 
heat and stir constantly with 
a wooden spoon until the 
mixture thickens slightly and 
an instant-read thermometer 
registers 175° to 180°F, 
8 to 1 minutes. Check occa- 
sionally to be sure the water 
isn't boiling hard, and don't let 
the temperature of the sauce 
exceed 1 80°F or it may curdle. 
Strain the sauce through a 
medium sieve into a clean 
bowl and then set the bowl 
over an ice-water bath to cool, 
stirring occasionally. When 
cool, cover and refrigerate 
until ready to use. 



Cinnamon 

is the best known member of the 
trio. But are you using true cinna- 
mon or its more common relative, 
cassia? Only your spice merchant 
knows for sure; often both are 
labeled and sold as cinnamon. 

Where it comes from: Made from 
rolled, pressed, and dried tree bark, 
both cinnamon and cassia have a 
pleasing, woody fragrance and 
sweet flavor in both stick and 
ground form. The widely available 
brands tend to be made from cassia 
(Cinnamomum cassia). For cassia, 
look for names such as Korintje 
(from Indonesia) or Saigon cinna- 
mon (from Vietnam), varieties that 
tend to possess the fullest and finest 
flavor. The best true cinnamon (Cin- 
namomum zelanicum) comes from 
Ceylon and India. 

How to use it: Use whole cinna- 
mon sticks for infusing subtle flavor 
into custard sauce (see the recipe at 
left), hot cider, and poaching syrups. 
Add ground cinnamon to pear and 
apple tarts, to applesauce, and to 
streusel topping for coffee cake. 



Photos: Scott Phillips 




Keeping 
spices fresh 

When fresh, each spice 
should pack an aroma that 
beckons you to use it 
when you poke your nose 
into the jar or tin. If your 
cabinet is full of boxes 
and tins whose labels are 
faded and sell-by dates 
long past, it's time to 
do some cleaning. Most 
manufacturers and 
merchants agree that 
whole and ground spices 
have a two-year shelf life 
once opened, if stored 
away from heat (under 
68°F is best), humidity 
(no higher than 60%), 
light, and strong odors. 
It's a good idea to write 
the date of purchase right 
on the bag or tin. 



Nutmeg 

possesses warm, almost peppery 
notes; a little goes a long way. 

Where it comes from: Nutmeg 
comes fromthe nutmegtree, which 
grows in. tropical climates and 
actually yields two spices. The 
crinkled, hard nutmeg nut itself is 
encased in a lacy scarlet membrane 
which, when dried and ground, 
becomes mace. 

How to use: Use whole nutmeg 
freshly grated; unlike cinnamon, 
this spice won't do much if used 
whole. Grate a little into puddings, 
custards, and sauces. Add it along 
with other baking spices to apple 
crisps, pumpkin pies, spice cakes, 
cobbler toppings, or the spiced 
butter below. Nutmeg crosses over 
successfully to the savoiy arena, too, 
lifting spinach and cheese dishes, 
bechamel sauces, Greek lamb cas- 
seroles, Italian vegetable stews, and 




Scandinavian-style mashed pota- 
toes to delicious heights. 

Although you can buy nutmeg 
already ground, I recommend buy- 
ing whole nuts: Highly volatile oils 
make nutmeg taste best when you 
grate it freshly into a dish. A Micro- 
plane grater, one of my favorite 
tools, makes fast work of grating 
nutmeg. You can also buy a nutmeg 
grater for this task (see Where to 
Buy It, p. 88). 



Spiced Butter 

Yields about 24 teaspoons. 

A pat of this versatile make-ahead butter is great 
on morning toast, buttermilk pancakes, French 
toast, oatmeal, waffles, and scones. Or try using 
it to top off hot cider, hot buttered rum, or 
mulled wine. Even steaming cups of tea spiked 
with bourbon become mellow with a pat of this 
delicious butter. 

4 ounces (V2 cup) unsalted butter, completely 

softened at room temperature 
1 A cup confectioners' sugar, sifted 
1 A teaspoon freshly grated nutmeg 
1 A teaspoon ground cinnamon 
Va teaspoon ground cloves 

With a wooden spoon, cream the butter until 
smooth. Sift the confectioners' sugar over the 
butter and add the spices; mix just until blended. 
Transfer to a square of plastic wrap. Using the 
plastic to help shape the butter, wrap and mold 
the mixture into a log about 1 inch in diameter. 
Chill until firm, at least 30 minutes. Slice as 
needed into Winch rounds. 
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Cloves 

are the sharpest-flavored member 
of this fragrant trio, packing spicy 
depth and piquancy. 

Where it comes from: Born of an 
evergreen tree, cloves are indige- 
nous to Indonesia but are also cul- 
tivated in Malaysia, India, and 
Madagascar. The higher the quality, 
the more likely this nail-shaped spice 
will have its bud-like head intact. 

How to use: Look to whole cloves 
for flavoring fruit-poaching syrups. 
Use ground cloves in concert with 
other spices in pumpkin pies, spice 
cookies, and coffee cakes, or put 
them front and center in the Clove 
Snaps at right. You can also find 
clove oil, a fine translation of this 
spice's warm flavor, a few drops of 
which are perfect in icings, butter- 
creams, mousses, and other dishes 
where the whole or ground spice 
wouldn't integrate as well. 



Clove Snaps 

Yields about 3 dozen 
cookies. 

Like gingersnaps, these 
cookies have a delicious 
spicy crunch. They're just 
the thing for a cup of tea. 

6% ounces (1 V2 cups) 

all-purpose flour 
1 V2 teaspoons ground 

cloves 
Va teaspoon ground 

cinnamon 
1 A teaspoon ground 

black pepper 
Va teaspoon table salt 
4 ounces (V2 cup) unsalted 

butter, completely 

softened at room 

temperature 
% cup granulated sugar 
1 large egg 

1 teaspoon packed finely 
grated orange zest 

In a bowl, sift together the 
flour, cloves, cinnamon, 
pepper, and salt. In an elec- 
tric mixer, cream the butter 
(use the paddle attachment) 
at medium speed until light 
and fluffy, about 2 minutes. 
Add the sugar and blend 
just until combined, scrap- 
ing the bowl well. Add the 
egg and orange zest and mix 
until well blended, scraping 
the bowl as needed. Add 



the sifted dry ingredients 
all at once and mix on low 
speed just until the flour is 
absorbed and the dough 
starts to come together, 
about 30 seconds. Turn out 
the dough onto a lightly 
floured surface and knead 
just until the dough forms a 
smooth mass. Flatten into 
a disk that's about V2 inch 
thick. Wrap tightly in plastic 
and refrigerate until firm, 
about 2 hours. 

Heat the oven to375°R 
On a lightly floured surface, 
roll the dough Ve inch thick, 
making sure that it isn't 
sticking to the surface and 
that it rolls out evenly, lightly 
sprinkling flour under the 
dough if needed. With a 
2-inch round (or similar-size) 
cookie cutter, stamp out 
shapes. Reroll the scraps 
and stamp out more. Set 
the cookies Vi inch apart 
on parchment-lined baking 
sheets. Bake until the 
cookies are golden around 
the edges and on the 
bottoms, about 1 2 minutes, 
rotating the baking sheets 
as needed for even baking. 
Let the cookies cool com- 
pletely on the baking sheets 
on racks. Store in airtight 
containers. 



Robert Wemischner is a baking instructor and food writer. 
He's the author of Cooking with Tea. ♦ 



Thai Cooking Essentials 

Most gardeners know Acorn Springs Farms as a purveyor of live dwarf citrus trees. 
But a growing number of chefs shop here for ingredients - at home and at work. 

• Kaffir Lime Trees for Indoor Con twiners 

• Lemongrass Plants 

• Gourmet Citrus Oils for Cooking 

• Cookbooks & Handmade Soaps 

• Live Herbs, Rare Fruit & Citrus Trees 

If you want real Thai, v*oo have to start with auth&nfic ingredients. Harvest them 
from your own garden, just like chefs do. Visit www.dwarfcitrus.com today Or call 
us toll-free 866.4.CITRUS for our free catalogue. Gift certificates available. 



Atom Springs Tfi,rpn,$ 



www.dwarfcitrus.com 
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Your best ON-LINE source for top 
professional cooking and baking 
equipment for home and commercial 
kitchens. 

Our full line of Chocovision™ 
chocolate tempering equipment is 
perfect for professionals 
& home hobbyists alike. 
Starting at only $319.95 



www. selectap pliance. com 

Phone (888) 235-0431 • Fax (650) 755-8624 
We offer FREE Shipping • All Major Credit Cards Accepted. 



® KyocERa 

advanced ceramics 




the 

ceramic advantage. . . 



800-537-0294 
www.KyoceraAdvancedCeramics.com 
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Cutler/and . 
► ► ►Afore 

The internet's kitchen store. 

For all your 

Holiday Baking 

needs. 
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At CutleryAndMore.com, not only will you find a huge selection of bakeware, but 
an entire array of kitchen items from only the world's finest manufacturers. 



www.cutleryandmore.com 
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Semi The Very Best 
This Holiday Season 

"Tout Rien Ou Rien" 
(800) 822-5564 
www, ma i s an pi j ss . co m 



<maTson ©lass 

Freshly Roasted Nuts, Caviar, 
Folc Gras, Salmon. Whole 
Smoked Turkey, Smithfield Ham. 
Stilton. NY Cheesecake, Cheeses. 
Marrons CI aces* Fruits in Uquor, 
Plum Pudding. Liuuor Cakes, 
Chocolate Truffle Cakes, 
Branched Fruit Cake, Panettone, 
Chocolates. Gourmet Col tees & 
Teas, Biscuits, Preserves, 
Chestnuts. Cranberry Sauces, 
Mustards. Vinegars. Oils, etc. 
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Cook Street School of Fine Cooking 

Intensive Food & Wine Career Program 
Classic French & Italian Technique 
European Culinary Tour • Accelerated Program 

The mmt inspiring learning 
environment in the 
*4llt^ industry* 




tOOI SHE 



M8-9300 

www.cookstreet.com 
Denver, Colorado 
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Mixing Matters 

When to cream, cut in, whisk, fold, or stir 



by Shirley O. Corriher 



Ihen you first start baking, it 
I might feel as if you're learn- 
ing a new language, and in 
some ways, you really are. You 
might wonder why recipes have 
so many mixing terms — cream, 
cut in, whisk, fold, stir, beat — and 
whether it really matters which 
one you choose. It does. The 
technique and tool you use can 
dramatically affect how a dish 
turns out. Let's explore what 
these mixing terms really mean. 



Cream 




Cream butter to aerate cakes 

Often the first instruction in cake 
and cookie recipes is "Cream the 
butter and sugar until the mix- 
ture is light and fluffy." 

The purpose of creaming is 
to beat tiny air bubbles into the 
butter. A cake that isn't properly 
aerated by creaming will be 
compact and dense instead of 
light and airy. As you cream but- 
ter, or butter and sugar (the best 
tool is a paddle attachment or 



flat beaters), the mix- 
ture turns fluffier and 
paler, a direct result of 
beating air into it. 

The crucial question 
is: What's the ideal tem- 
perature for creaming 
butter? The answer de- 
pends o n whomy ou ask. 

Butter holds these 
air bubbles best at 68°F 
or just slightly cooler. 
According to Bruce 
Healy, a baker who has 
conducted extensive ex- 
periments on this topic, 
the butterfat in solid 
butter starts to melt at 68°F. 
(You can't see the melting be- 
cause the butterf at is i n a n emul- 
sion with milk solids. ) 

But most cookbooks and 
pastry chefs call for "room- 
temperature" butter, a term 
that's not only imprecise since 
room temperatures vary im- 
mensely, but also, if taken liter- 
ally, that's incorrect. In most 
households, butter that's truly 
at room temperature is already 
a few degrees above 68°F, too 
warm to cream properly, A bet- 
ter (though less concise ) instruc- 
tion would be to use butter 
"that's been left at room temper- 
ature just long enough to be pli- 
able yet still firm, not soft and 
squishy." Some cooks call this 
softened butter. With softened 
butter (it should be about 65°F, 
which is below room tempera- 
ture), you can only cream for 
about three minutes before it 
gets too warm, the butterfat 
starts to melt, and some of those 
precious bubbles collapse. But 




three minutes should be suffi- 
cient to get reasonable aeration. 

I get superior creaming when I 
start with refrigerator-cold butter 
cut into tablespoon-size pieces. 
During the first minute of cream- 
ing, the butter is still too cold to 
blend with the sugar. But after six 
or seven minutes, it's magnifi- 
cent — light, very fluffy, and dry. 

Cut in butter to 
tenderize pastry 

The term "cut in" refers to mixing 
butter or another solid fat with 
flour. The purpose of this critical 
step is to grease the flour with the 
fat and to prevent the formation 
of gluten, which would make the 
pastry tough. Gluten forms when 
flour proteins meet water; as long 
as you've moisture-proofed the 
flour by coating it with fat, these 
gluten-forming proteins can't link 
up and toughen your dough. 

Starting with cold butter is 
key. This way, you'll end up with 
many small and large pieces 
mixed with the flour rather than 
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16" x 13" Tri-Ply Stainless Roaster & Nonstick Roasting Rack 

Stainless style, aluminum performance! This beautiful, mirror-polished stainless roaster with riveted 
handles features an inner core of heavy-gauge aluminum for superior 
heat conductivity. Large enough to accommodate your 
holiday turkey or prime rib up to 25 pounds. 

$99.99 

Log on to www.ChefsResource.com 
or call 866 765 CHEF (2433) 

The Chef's Resource offers the best quality, hand-picked items 
for the serious home chef, from both consumer and restaurant 
sources. Free shipping over $100, no sales tax outside of CA 




T6MMI - JuraU Petty Uife 




CWNOAMl #1 Super S+amless Steel 
• Overall le^gtk 8" (V blade)/ Cbony \\and\e. 
• Promotional Price $21.00 

w/leatker case $25.00 
$5 S&-H (USA CA + 8.25% tax) 
Japanese Knife Brochure & Order 
1-800-443-5512 

www.Kidatool.com 



■H tDA TOOL IAJC 

1333 San Pablo Avenue, Berkeley, CA 94702 
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The Bowl Mill Route 100 
Granville, Vermont 




Producing Vermont Hardwood Bowls 

,tince 1857 
internet address: www.bowlmill.com 
On-line Factory Tour 
On-line Secure Shopping 
FREE BROCHURE 
800-828-1005 
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REPLACES TONGS ■ FORKS - SPATULA 



Complements 
to the Chef 




m A Kitchen Store and More 



Brimming with the stupendous, exciting, 
wonderful, incredible, eclectic, practical, 
exotic, unequaled, and fantastic. 
Knowledgeable staff 

Now create your own Gift Registry 
online - for Bridal, Birthday, 
any Special Occasion 

Free Gift Wrapping 
Gourmet Food Baskets 
Free shipping for purchases 
over $100.00 



/ 



Asheville, North Carolina 
1-800-895 CHEF (2433) 
www.complementstothechef.com 
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Tool You'll Ever Own! 

oes not bleed or mark meats 

• Turns, flips, moves and carries food in *i 
flash 

• Does not scrape up grease like a spatula 

• Makes food handling quicker, safer and 
easier 

• Dealer inquiries welcome 




• Dea lei 

Ordei 
www 



Order online at; pig 
www jigta iltt.com food flipper 

Toll free: 866-398-681 ? / 



Featuring Vic Firth's patented 

lock-in crown nut that 
maintains any selected grind, 
and a patented stainless steef 
mechanism that pops out 
for easy cleaning, 
this peppermill is 
guaranteed for life. 

Which should make seeing 
red a pleasure* 

VIC HKTH 

THE P E ft F E C T PAIR 

800.894.5970 
vicfirthgourmet.com 
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a completely homogeneous mix- 
ture; these varied-size butter 
pieces help to ensure flakiness 
once the dough is baked. 

Many tools will do the job of 
cutting in butter — two table 
knives, a multi-bladed pastry 
cutter, or your fingertips — but 
those that do it quickly and with- 
out warming the butter are best. 

Whisk to incorporate air 

A whisk is such a useful mixing 
tool because its wire tines mul- 
tiply a single stir in the mixing 
bowl many times. As a result, a 
whisk is faster and more efficient 
at blending ingredients and in- 
corporating air. For jobs like 
beating egg whites or whipping 
cream— incorporating lots of 
air— a balloon whisk (a large 
whisk with tines that flare into 
a balloon shape) is ideal. The 
cream or egg whites stretch be- 
tween the tines as you whisk, 
trapping air more effectively. 

When it's important to blend 
ingredients quickly and thor- 
oughly, as when emulsifying a 
sauce or a mayonnaise, a long, 
thin whisk is often the best tool. 
It blends as if you were stirring 
with a dozen thin spoons. 

Fold to preserve volume 

Folding is the technique used for 
combining two mixtures with dif- 
ferent textures. It's often called 
for when mixing a light, aerated 
mixture (such as whipped cream 
or whipped egg whites) with a 
heavier one. To make a souffle, 
the goal is to fold beaten egg 
whites into a heavy souffle base 
without deflating the whites. To 
make a fruit fool, you fold 
whipped cream into a pureed 
fruit mixture. In some cakes, nuts 
must get folded into the batter. 

The challenge with folding is 
to get a uniform texture without 
losing volume. Gentle lifting is 
crucial, as is the right tool. A 
wide, flat utensil with a large 
surface, such as a rubber spatula 



or a dough scraper, works well 
because you can lift up a large 
amount of the mixture and 
spread it across the top. By doing 
this repeatedly, turning the bowl 
and gently lifting up more batter, 
the mixtures combine without 
rough stirring, which would de- 
flate your lighter ingredients. 

More folding tips: It helps to 
first "lighten" the heavier mixture 
by whisking in about a quarter of 
the lighter one; now that there 
isn't such an extreme difference 
in texture, the two mixtures will 
combine more easily. Also, it's 
better to put the lighter mixture 
on top of the heavier one, not 
vice versa. Otherwise, the heavy 
base would deflate the lighter 
one. When this isn't feasible, 
such as when combining ground 
nuts or flour with whipped egg 
whites, sprinkle the powdered 
mixture over the whites gradu- 
ally to minimize deflation. 

Stir to simply blend 

Stirring is probably the simplest 
of all mixing methods. It usually 
implies using a spoon, a spatula, 
or another utensil to mix ingre- 
dients together, without vigor- 
ous motion, until uniformly 
blended. With stirring, you're 
not beating in air, greasing flour 
proteins, or preserving volume. 
Beating is similar to stirring but 
suggests an electric mixer and 
more active movement. 

Unless a recipe instructs 
otherwise, stirring shouldn't be 
lengthy — in some cases, too 
much stirring can be detrimental. 
For example, pancake batter 
needs gentle stirring to just barely 
combine the ingredients. Over- 
stirring can make the pancakes 
tough. When adding fruit, nuts, 
or chocolate to a batter, you only 
need to stir until the ingredients 
are evenly distributed. 



Shirley O. Corriher, a contribut- 
ing editor to Fine Cooking, 
is the author of Cook Wise. ♦ 
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Hand Mixers 



Don't confuse 
bells and whistles 
with good quality 

BY MARYELLEN DRISCOLL 



Hand mixers have evolved 
from offering three basic 
speeds — low, medium, 
and high — to sporting as 
many as ten speeds, along 
with "slow-start" features, 
"power bursts" for when the going 
gets tough, digital displays, and 
time keepers. Yet after having put 
twelve widely available mixers 
to the test, we found the best are 
those mixers that can do the job 
powerfully, extras aside. 

Maryellen Driscoll is Fine Cookings 
editor at large. 





Top pick 



KitchenAid 7-Speed 
Ultra Power Plus Mixer 

$79.99 

www.kitchenaid.com 
800-541-6390 

This mixer was the most powerful of 
all those tested, with a good range 
of speeds. Extremely compact and 
weighing just 2 pounds, it feels well 
balanced, doesn't shudder when 
operating, and has an easy-to-read 
digital display. Its touchpad speed 
control is remarkably nimble. 

PERKS: This machine's highest 
speed is just right— not overkill— so 
that egg whites and cream whip 
gradually, minimizing the chance of 
overbeating. The wire beaters have 
no center post, making cleanup easy 
and decreasing the chance of 
dough clogs. The cord has a stiff 
rubber collar at the point of attach- 
ment that holds it upward so that 
it's less in the way. Comes in a vari- 
ety of colors. 

SHORTCOMING: The power switch 
is unintuitively located on the lower 
side of the mixer. 




Our second 
favorite 

KitchenAid 5-Speed 
Ultra Power Mixer 

$64.99 

www.kitchenaid.com 
800-541-6390 

This five-speed KitchenAid mixer is 
nearly identical to the seven-speed 
model at left, making it nearly as 
impressive. It delivered both power 
and stamina in a well-balanced, 
compact design. There are just 
a few noteworthy differences 
between this model and the seven- 
speed version. The speeds are 
manually controlled with a sliding 
button. The first two speeds on 
the seven-speed model are slower 
than the initial speed on this model 
(the rpm for their highest speeds 
are equivalent). The five-speed 
model costs $1 5 less. 



For more recommended 
mixers, turn to p. 24. 



Our testing criteria 

We tested twelve hand mixers for ease of 
use, comfort, balance in the hand, weight, 
and efficiency in performing tasks. The 
tests included mixing a stiff cookie dough, 
whipping cream, and beating egg whites 
to soft and firm peaks. Of the hand mixers 
we tested, the four pictured here and on 
p. 24 performed the best. 
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Photos: Scott Phillips 




What our tests revealed 

In the course of testing hand mixers, it became 
clearthat a lot of the modern extras included with 
these machines are a smokescreen to what really 
matters — that a hand mixer be forceful whether 
it's running at a slow or fast rate. Here are some 
common special features included with today's 
mixers that we found less than impressive. 

Power burst: Meant to provide a burst of 
power when mixing gets tough, all it really does 
is create an unwieldy burst of speed that typically 
causes the mixer to buck. The best mixers in our 
tests didn't bog down, so this feature proved itself 
to be moot. 

Delayed or slow start: Meant to prevent 
spattering, we found that if a mixer's lowest speed 
is properly slow (some start out at a startlingly 
rapid pace), then this feature isn't needed. Also, if 
the mixer is being reimmersed into a thick cookie 
dough, the slow, creeping delayed start doesn't 
have enough oomph to get the beaters going, so 
the motor bogs down. 

Multiple speeds: We tested mixers with as 
f e w as th ree and as many as ten speeds. While we 
liked the versatility of our favorite mixer's seven 
speeds, it wasn't so much the quantity of the 
speeds as the quality. The best mixers start with 
a steady, gentle initial speed (no blasting off) and 
increase to a brisk but not unwieldy rate. In the 
tests, many mixers' highest speeds were so fast 
that egg whites whipped from soft peaks to stiff 
peaks in 10 to 15 seconds — and consequently 
overwhipped to a curdled consistency. Also, it 
isn't the speed of the beaters' rotation that 
matters but the horsepower behind them 
(technically known as torque). Many mixers 
couldn't get through the cookie dough at the 
desired moderate speed without bogging down, 
and increasing the speed often didn't help. 

Digital clock: Meant to count up to keep track 
of the mixing time, the one model in our tests that 
had this feature shuddered so much that we were 
unable to read the rather tiny display. And as soon 
as the mixer was turned off momentarily to scrape 
the bowl's sides, the clock reverted to zero. 




pat used for Summer Eggplant Parmesan 

t - The original non-stick baking mat from France 
se needed, easy to clean, and reusable thousands of times. 
Great for freezing and baking (temperatures from -40 F to 500 F). 
This silicone fiberglass mat is FDA NSF , and Kosher certified 



Available at these fine stores 
3ed. Bath & Beyond - Sur La Table - The Gourmet Kitcfi 
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ChefsResource.com 

The best place 
to buy Cuisinart 
and other fine 
gourmet products. 




• A range of food processors stocked, from 7 to 20 cups, various colors. 

• A wide variety of Cuisinart items carried, including electric knives, 
coffee makers, blenders, cookware and more. 

• Free shipping over $99 and no sales tax (outside of CA). 

• Over 2000 items, at great prices. 

Go online now at www.chefsresource.com 
or call toll free 866-765-CHEF (2433) 
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Powerfully 

Braun MultiMix M88O 

$49.99 

www.braun.com 
800-272-8611 

This mixer might have just three speeds, 
but the quality of each speed provides 
all you need in a mixer. It weighs just 
2 pounds and is refreshingly quiet. At 
its lowest speed, it confidently spun 
through a batch of thick cookie dough, 
never bogging down. The uniquely 
angled wires on the beaters aerate 
cream and egg whites unlike any other. 
In fact, they're so effective at whipping 
that for small volumes they're best used 
on medium speed to moderate the pace 
(see the sidebar at right). None of the 
extra attachments that come with this 
mixer— a dough hook, an immersion 
blender, and a mini chopper— were 
tested or considered in the ranking. 

PERKS: Wire beaters with no center 
post make for easy cleanup and 
minimize the chance of dough clogs. 
A rubber ring around the edge of the 
base protects it from skidding when 
resting on the counter. 

SHORTCOMINGS: Though comparatively 
light, the majority of its weight falls 
awkwardly in the front of the unit. The 
wide hand grip adds to a bulky feel. The 
beaters were somewhat fussy to insert. 
The mixer's flat, indented cord can be 
hard to clean. 



Whips well 



Cuisinart SmartPower 7-speed 
Electronic Hand Mixer 

$80.00 

www.cuisinart.com 
800-726-0190 

Preferred to Cuisinart's five- and nine- 
speed versions, this mixer has a satisfy- 
ing range of speeds, easy-to-use 
touchpad speed control, digital readout 
for speed level, and ample power for 
most mixing tasks. The easy-to-clean 
cord swivels at the point of attachment, 
making it less apt to get in the way. It 
weighs 2 pounds 8 ounces. 

PERKS: In addition to wire beaters with 
no center post, this mixer comes with a 
wire balloon whisk that whips cream 
particularly well. The body is relatively 
compact. To eject the beaters, there's a 
lever to hook your finger under and pull 
up— much less resistant than the button 
mechanisms on top of most mixers. 

SHORTCOMINGS: With a thick cookie 
dough, this mixer bogged down slightly. 
Increasing the speed one level solved 
the hesitation but also meant mixing at a 
faster rate than desired. "SmoothStart" 
delayed start is more like a momentary 
hesitation; it's also unnecessary, as the 
mixer's first speed is pleasantly low. ♦ 



How not to break 
your mixer, and 
other tips 

❖ At all costs, resist the temptation to 
cream cold, hard butter with your 
hand mixer. It's one of the most 
common ways people burn out their 
machines. Instead, cut the cold butter 
into small pieces and let it sit out on 
the counter for 20 to 30 minutes, or 
until it's softened to 65° to 68°F. 

❖ If your butter is adequately softened, 
add it to the mixing bowl in pieces 
and not as one big stick for more 
even and less arduous creaming. 

❖ When mixing mashed potatoes, a 
stiff dough, or a double batch of 
cookie dough, use a large bowl with a 
wide base. The mixer can move better 
through ingredients when they're 
spread out rather than piled up. 

❖ Never stick a spoon, spatula, or your 
hands in a mixing bowl while the mixer 
is running. It seems like an obvious 
point, but it happens all the time. 

❖ When beating cream or egg whites, 
start slow and gradually build to a 
high speed. This avoids spatter and 
helps stabilize the foam. 

❖ When adding flour or confectioners' 
sugar to a batter, turn off the mixer 
and blend the ingredient by hand just 
enough so that it won't scatter in a 
poof when you turn on the beaters. 



Prices quoted are manufacturers' suggested 
retail. The other mixers tested for this article 
were (in alphabetical order): Black & Decker 
5-speed PowerPro (model MX55); Cuisinart 
SmartPower 5-speed; Cuisinart SmartPower 
9-speed; Hamilton Beach MixSmart (model 
62000); Hamilton Beach 6-speed MixMate 
Ultra (model 62684); Krups 3Mix 8008 Combi; 
Proctor-Silex Easy Mix (model 62515); 
Sunbeam 6-speed Mixmaster (model 2486). 
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Our Galaxy 
bounces up and 
down, whipping 
cream, blending 
light batters, and 

whisking eggs 
through its spirals. 




ok* tools it k u ho rik on x om/li rtc or call £00-662-5882 for a catalog. 
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Shop our Website for 
a huge selection of 
quality cooking products 
and premium cutlery. 
It's easy as clicking your 
mouse and as secure 
as Fort Knox. 
Gift wrapping is always 
complimentary. 





WWW. SHARPKNIVES. COM 



Freezer to oven to table to ciisliwaslier - 
created for a lifetime of carefree elegance. 



The choice of 
discriminating cooks 
worldwide. 




inquiries welcome. 
1-866-938-1672 
email: info@pillivutjtusa.biz 
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Topping it off 



by Wendy Kalen 



Pour these foolproof hot fudge and 
caramel sauces into shapely jars 
for giving (or to keep for yourself) 



Iho can resist chewy, chocolatey hot 
[fudge draped over vanilla ice cream, 
' or rich caramel sauce pooled beneath 
a portion of warm bread pudding? Certainly 
no one on my gift list. Dessert sauces make 
perfect holiday gifts. They can be packaged 
neatly into jars, and they hold for a good 
long while. And unlike the infamous fruit- 
cake, you can be pretty darn sure everyone 
on your list is going to like caramel or hot 
fudge sauce. Each classic sauce recipe here 
also includes sophisticated flavor twists for 
more adventurous palates. 

Both recipes make sizable quantities 
(5 to 6V2 cups) so that they can fill several 
pint or half-pint jars and provide gifts for 
many (for a source for labels, see p. 88). You 
can make smaller batches, too: just halve 
the ingredients and remember that the 
cooking times will be shorter. 

Since the flavoring ingredients are added 
after the sauce is made, you can flavor just a 
portion of the sauce if you like. A batch of 
caramel, for example, could be divided into 
three smaller batches so you can try the 
classic sauce as well as the espresso and 
orange-cardamom variations. 

All these sauces go fabulously with 
icecream. For something different, fill indi- 
vidual pastry shells with any of the sauces 
and garnish with fruit for an elegant holiday 
dessert. Or drizzle on dessert plates before 
serving slices of pie or cake; for more ideas, 
see pp. 28-30. 

The sauces keep for about three months 
in the refrigerator, longer in the freezer. To 
serve, bring the caramel sauce to room tem- 
perature or warm it slightly. Warm the hot 
fudge gently in a double boiler, a microwave, 
or in a heatproof jar set in a pot of gently 
simmering water, stirring occasionally. 






Go for classic 
flavor— hot fudge 
anil caramel — 
or add a twist 
off mint, orange, 
espresso, or 
cinnamon. 
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SchaaL Jmmer Einen Schnitt Uber 
Dem Durchschnitt 

...Always a Cut Above the Rest 



Unique forged bolster and butt 
"Perfect balance: orecise and aoi 



Le Cordon Bleu Paris Ottawa Culinary Arts Institute 

= i_ 

To Request A Brochure 
Please Call 
1-800-457-CHEF 
or Visit 
www.cordonbleu.net 
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PURE VERMONT 
MAPLE SYRUP 

GRADE A MEDIUM 

V4 Gallons $34.95 gt* 

Quarts $23.50 

Other grades & sizes available. 

'Price includes shipping and handling. 

GREEN MOUNTAIN 
SUGAR HOUSE 

Made by Native Vermonters 

RTE.100N BOX 820 
LUDLOW, VT 05149 

VISIT OUR WEB SITE: www.gmsh.com 
order toll free 1 -800-643-9338 



SAB? 
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Falk Culinair 



Serious Cookware for Serious Cooks 1 " 



Arguably the world's finest Cookware, Falk Copper 
Cookware from Belgium is nowavailable direct from the 
U.S. distributor at near wholesale pricing. To take 
advantage of this fantastic opportunity, please visit our 
website at: 



CopperPans.com 



No other cookware conducts 
heat more efficiently or 
evenly than Falk. 



Ergonomic cast-iron handles for 
balance and heat resistance. 



2.5mm stainless lined, solid copper 
construction for superior safety, 
performance and durability. 




Falk's exclusive 
brushed finish 
for easy cleanup. 



2003 Culinary Concepts lnt'1, Inc. 



Jfif 

- David Russo. Executive Cfief, 
U PomnUer Pittsburgh. PA 

Handmade by artisans m 
Sohngen. Germany 
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The Cathedral Bundt® Pan 




Inspired by Notre Dame Cathedral, our Cathedral 
Bundt® pan is just one in a c ollection of 
exquisitely designed cast aluminum cake pans. 

Look for ttrse baking pans at fine hikhenware stores this holiday season 
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Nordic Ware® 5005 Hwy 7 Minneapolis, MN 55416 * 800-328-4310 • www.nordicware.com 
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Iff you want 
to add flavor 

to only a 
of the caram 
sauce, divide 
the sauce 
two bowls 
stir half the 
amount oT 
flavoring 
dients int 
portion. 




Caramel Sauce Variations 

Espresso Caramel Sauce 

Layer Bittersweet Brownies 
(p. 18E), vanilla ice cream, 
and a drizzle of this sauce 
for Brownie-Caramel 
Sundaes. 



Dissolve 3 tablespoons instant 
espresso powder in 2 to 3 tea- 
spoons hot water. Stir into the 
cooled caramel sauce (at right) 
to blend. 



Orange-Cardamom Caramel Sauce 

The sophisticated combination of orange 
and cardamom makes this caramel sauce 
a natural with gingerbread; it's also 
delicious drizzled over slices of fresh 
or roasted pineapple. 

In a small saucepan, combine 1 Vi cups fresh 
orange juice with 2 tablespoons plus 2 tea- 
spoons finely grated orange zest, bring to a boil, 
and cook until reduced to about V2 cup. Pour 
through a fine sieve, pressing against the zest to 
release all the liquid. Stir the strained, reduced 
orange juice and 4 teaspoons ground carda- 
mom into the cooled caramel sauce (at right). 



Caramel Sauce 

Yields about 6V2 cups. 

Sugar can burn easily, so use a 
heavy-based pot, preferably one 
that doesn't have a dark interior 
so that you can monitor the 
sugar once it begins to color. 

4 cups granulated sugar 

2 tablespoons light corn syrup 

4 cups (1 quart) heavy cream, 

at room temperature 
4 ounces (Y2 cup) unsalted 

butter, softened and cut 

into pieces 
V4 teaspoon table salt 

Set a small dish of water and a 
pastry brush by the stove. Pour 
1 cup water into a heavy-based 
8-quart saucepan or Dutch oven. 
Add the sugar and corn syrup. 
Cook over high heat, stirring 
often with a wooden spoon, until 
the mixture is clear and comes 
to a boil. If sugar crystals form on 
the sides of the pan, wash them 
down with a wet pastry brush. 

Reduce the heat to maintain 
a gentle boil; it shouldn't be spat- 
tering. Don't stir but check fre- 
quently while boiling gently until 
the sugar begins to turn a light 
honey color in spots, about 
20 minutes. Whenever sugar 
crystals form on the sides of the 
pan, wash them down with a wet 
pastry brush. Swirl the pan gently 
to even out the color. When the 
mixture reaches a rich, red-brown 
color, about another 8 minutes, 
take the pan off the heat. Slowly 
pour in the cream (be careful— 
the mixture will bubble vigorously 
and produce a lot of steam). Stir 
with a wooden spoon, making 
sure any solidified caramel on the 
pan bottom or sides melts. (If it 
doesn't, set the pan over medium- 
low heat and stir gently until the 
caramel is completely smooth.) 
Stir in the butter and salt. Let 
cool to room temperature before 
stirring in the flavorings (if using) 
and pouring into individual jars. 

For easy cleaning, soak the 
pot and utensils in hot water. 
To loosen any cooked-on sugar, 
fill the pot with water and set it 
on the heat. 
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More Than Art, A Masterpiece 




Anolon Commercial Clad 

Commercial Tri-Ply Clad Construction With Hrgonomic 
Hoi. low Core"* Handles 



ANOLON 

*^ The Govrmet Authority 
Available at The Bon Marchb. Chen's Catalog 

AND OTHER FINE RETAILERS. 

Visit us (a> anolon.com or call i 800 388-5872. 





Our culinary travel programs integrate an Italian 
villa holiday with a cooking school vacation. 
"2004 features all new programs in the 
beautiful regions of Tuscany & Umbria!" 
Supertuscan Gastronomic Wine Tour: 
Western Tuscany July 4- 11, 2004 
For more information on this and 
future programs call: 

(973) 344-7577 
www.lavillacucina.com 
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lYJC Come 
to Spain 

and join us for 
special hands 
experience In our 
restored stone house 
surrounded by vineyards 
and oliue groves. 





Call 1-800-601-5008 
or 941-723-7588 

"TOR fl fm BROCHURE 

dlto Included: 

•mint TfisTiriG-fKCUFispQns 

-01IUE OIL TFISTIK 



HENCKELS 

The world's finest cutlery. 



ft 



FREE SHIPPING 

«... *i« IH 




Visit CutleryAndMore.com for 
over 50 of the world's fines! brands 
itchenware from All-Clad lo Zyltsa. 
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Walnut Potica 

Oradiiionaf European Siufe Sweei 23reatf 
6y Sunrise ^ourmei 
Also homemade biscotii, fruit cake, chocolate 
fruit cake and much more 

800-782-6736 www.sunrisegourmet.com 
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WILLIAM BOUNDS LTD. 



310-375-0507 
www.wmboundsItd.com 

©2003 William Bounds, Ltd. 
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To make your gift a 
little more special, 
package crunchy 
toppings in small 
containers (look in 
craft stores) to give 
with the sauce. 
A few ideas: 
toffee pieces, 
chocolate chunks, 
crushed cookies, 
crystallized ginger, 
candied citrus zest, 
toasted coconut 
or nuts, chopped 
malted milk balls, 
or crushed pepper- 
mint candies. 



Hot Fudge Sauce Variations 

Mint Hot Fudge Sauce 

The refreshing minty 
twist makes this hot 
fudge a perfect foil to 
angel food cake. 



Hot Fudge 
Sauce 

Yields about 5 cups. 

Splurge on really good chocolate 
for this recipe, as the flavor will 
really shine through. 

Va cup unsweetened cocoa 

powder (either natural or 

Dutch-processed) 
% cup heavy cream 
16 fluid ounces (2 cups) light 

corn syrup 
1 pound semisweet chocolate, 

coarsely chopped 
2V2 ounces (5 tablespoons) 

unsalted butter 
Pinch table salt 

Put the cocoa in a heavy-based 
saucepan. Slowly pour in the 
cream and whisk until smooth. 
Add the corn syrup, chopped 
chocolate, butter, and salt. 
Set the pan over medium heat, 
stirring occasionally to combine. 
When the chocolate is melted 
and the mixture comes to a boil, 
reduce the heat and let boil 
gently until slightly thickened, 
about 5 minutes. 

Let the sauce cool until it's 
just warm (steam should no 
longer rise from the sauce when 
it's stirred) before stirring in 
one of the flavor variations below 
or pouring into jars. 



Stir 1 V2 teaspoons pure 
peppermint extract into the 
warm sauce (above). 



Cinnamon Hot Fudge Sauce 

With just a murmur of warm spice, 
this hot fudge sauce is great 
as a blanket for a frosty scoop 
of coffee ice cream. 



Whisk V2 tablespoon ground cinnamon 
into the warm sauce (above). Taste and 
add more cinnamon if you like. 



Wendy Kalen is a food writer and 
a food stylist; she also develops 
and tests recipes. She lives in 
Maplewood, New Jersey. ♦ 
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CHEF PAUL PRUDHOMME'S 




FREE CATALOG 

1.800.457.2857 

Magic Salt Free Seasoning® 
Magic Sauce & Marinades® 
Fajita Magic® 
■ Autographed Cookbooks 



www.chefpaul.com 
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EarthStone 



WOOaFIRE OVENS 




THE ULTIMATE GOURMET APPLIANCE 

FOR TASTf AND HEALTH) C COKING 
Ccdl for a free brochure 

800-840-4915 

67 1 7 San Fernando Rd. , Glendale, C A 91201 
www.earthstoncovens.com 
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EXPLORE A COOK'S 

PARADISE 
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Discover a world of 
authentic cookware, 

tableware, culinary tools 
and more. sur la table 
is a cook's paradise with 

an unsurpassed selection 
of over 12,000 items, 
marvelous culinary 
classes and a terrific 

all-occasion gift registry. 

RETAIL STORES 
WWW.SURLATABLE.COM 
CATALOG 800 243-0852 
CULINARY PROGRAM 
GIFT REGISTRY 

A Cooks Paradise 



READER SERVICE NO. 36 




READER SERVICE NO 102 



Winter 2004 31 





Tools & 




Made from vanilla beans 
harvested in Mexico's 
Veracruz region, 
ZERON DOUBLE 
INTENSITY PURE 
VANILLA EXTRACT has 
a powerful floral aroma 
that shone through in 
our tests of desserts 
like biscotti, pound 
cake, muffins, 
and butterscotch 
brownies. Use the 
same amount as 
you would regular 
vanilla. $14 for 
1 00ml at Dean & 
DeLuca stores, 
or www. 
zeronfine 
foods.com or 
www. dish 
cookingstudio. com. 




If you're too busy to bake, 
CLEARBROOK FARMS' 
MINI TART SHELLS are 
just the thing for a quick 
holiday dessert. These 
buttery pastry shells have 
a crumbly texture similar 
to shortbread. Fill them 
with lemon curd, ganache, 
or caramel sauce (see 
p. 28) and top with nuts 
or a berry. Serve at room 
temperature or warm the 
filled shells in a 350°F 
oven for 10 minutes. 
$5.95 for 24 at Sur La 
Table (800-243-0852; 
www. s urla table, com). 



to improve 
your baking 



by Andrea Pyenson 
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A handful of SCHARFFEN BERGER 
CHOCOLATE CHUNKS jazzes up every- 
thing from traditional chocolate-chip cookies 
or congo bars to banana muffins or scones. 
These rich, dark chunks are made from the 
same high-quality cacao beans the company 
uses for its intense bittersweet chocolate. 
We've found they get jostled about when 
shipped and may look a little dusty; don't 
be concerned, as they still taste delicious. 
$7.99 for 8 ounces at Whole Foods 
markets and Chocolate Source (800-214- 
4926; www.chocolatesource.com). 



BAKER'S JOY is our 
favorite of the new style of 
nonstick sprays that con- 
tain both oil and flour 
(their aim is to grease and 
flour a pan in one quick 
spray). Cakes, brownies, 
and quick breads all easily 
released from pans we 
treated with Baker's Joy. 
Although the directions 
say to simply apply it to 
the bottom and sides of 
your baking pan, we 
prefer to blot the sprayed 
pan with a paper towel to 
ensure the spray is evenly 
distributed. $2.49 at 
supermarkets nationwide, 
or for more information, 
call 800-333-0005. 
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The crinkle cut of 
ATECO'S FLUTED 
SQUARE CUTTERS 
gives cookies and pas- 
tries a dressy touch. We 
like using the cutters to 
make window shortbread 
cookies (see p. 69), fancy 
sugar cookies, or even 
puff pastry cutouts- 
we've noticed that the 
edges of puff pastry rise 
higher, producing flakier 
pastry, when the cutters' 
edges are crinkled 
rather than straight. 
A 5- piece set is $9.99 
from The Ultimate Baker 
(www. cooksdream.com; 
866-285-2665). 



CUISIPRO'S ACCUTEC COARSE 
G RATER works wonders with a block of 
chocolate. The stainless-steel grater's wide 
slotted blades and sharp edges produce 
small chocolate shavings that add an ele- 
gant touch to cakes and creamy desserts. 
We like to fold the shavings into angel food 
cake batter or whipped cream for a little 
twist. Note: To make soft curls, it helps 
to first warm the block of chocolate in 
the microwave for 5 to 1 5 seconds. 
$ 1 6.50 at Cooking.com; 
800-663-8810. 







We hate measuring sticky ingredi- 
ents like molasses and corn syrup 
because it's difficult to get them 
out of a measuring cup without 
making a mess— and leaving 
some behind. MILMOUR'S 
WONDER CUP is a great solu- 
tion. Fill the adjustable cup 
(which has measurements in 
tablespoons, ounces, and milli- 
liters) with the amount of an in- 
gredientyou need and then 
push up on the inner plastic 
piece to release it neatly. 
$5.99 for the 1 -cup measure; 
$7.99 for the 2- cup measure at 
Fante's Kitchen Wares (800- 
443-2683; www.fantes.com). 





KAISER'S SQUARE SPRINGFORM PAN, with its 
tough nonstick coating, offers not only a unique 
shape but also easy release and clean-up, too. 
The shape is great for making cheesecakes to cut 
into neat squares for a dessert party. We also like 
to use the square springform when we make 
cakes with a streusel topping— it's easy to remove 
the cake without spoiling the top. $39.99 at 
Kitchenetc.com; 800-232-4070. 



The 650-page KING 
ARTHUR FLOUR BAKER'S 
COMPANION has a breadth 
of recipes to inspire experi- 
enced bakers as well as 
detailed instructions and 
helpful techniques to wel- 
come beginners. The book's 
450 recipes were thoroughly 
tested, and it showed in all 
the recipes we tried. Easy 
Cinnamon Bread delivered 
on its promise of simplicity as 
well as a crisp crust and a 
chewy, cinnamon-packed 
crumb. Moist, chewy Ultra- 
Butterscotch Brownies got 
a sweet boost from brown 
sugar and butterscotch 
chips. $2 1 at Jessica 's 
Biscuit (800-878-4264; 
www.ecookbooks. com). 
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Pudding 

a Seductive 
British Sweet 

by Orlando Murrin 

Since the Victorian age, the British have 
prided themselves on their puddings; we 
even have a nickname for them — "puds" 
(rhymes with hoods). A pudding can take 
many forms — a milk pudding (such as rice), 
a sponge pudding (a cake batter baked in a 
dish), or a steamed pudding (the batter 
steams in a bowl set over boiling water). 
With the odd exception, puddings are sweet, 
and when a British child calls out, "What's 
for pud, Mum?" he or she is actually asking, 
"What's for dessert?" 

I first sampled sticky toffee pudding — 
a sponge cake fragrant with caramel and 
vanilla, richly studded with squidgy dates, 
and oozing with a creamy toffee sauce — at 




Sticky Toffee 
Pudding 

Serves six to eight; yields 
about 1 Vs cups sauce. 

Baking soda (known as bi- 
carb to Brits) playstwo roles 
in this recipe: It helps soften 
the dates, and it helps the 
wet, heavy batter rise during 
baking. If you can only find 
golden sugar in regular gran- 
ulation, just blend it in a food 
processor for 1 or 2 minutes 
to get a superfine texture. 

FOR THE CAKE: 

2 ounces OA cup) unsalted 
butter, softened at room 
temperature; more for 
the pan 

6 ounces (1 cup lightly 
packed) pitted dates 
(Medjools, if possible), 
coarsely chopped 

1 teaspoon baking soda 

6 ounces (% cup plus 
2 tablespoons) golden 
superfine sugar (or 
white superfine sugar), 
sifted if lumpy 



1 teaspoon pure vanilla 
extract 

2 large eggs 

6 ounces (1 1 A cups plus 
1 tablespoon) self-rising 
flour, sifted 

FOR THE SAUCE: 

Vi cup packed light or dark 

muscovado sugar (or 

light brown sugar) 
1 A cup honey 

4 ounces (V2 cup) unsalted 

butter 
Va cup heavy cream 

Vanilla ice cream for serving 
(optional) 

Make the cake: Heat the 
oven to 350°F. Butter a 
1 1x7-inch nonstick baking 
pan that's at least 1 inch 
deep. If your pan isn't non- 
stick, butter the sides and 
then line it with enough 
parchment to come 1 inch up 
the short sides; butter the 
parchment as well. 



Put the dates in a small 
saucepan with 1 cup water 
and bring to a boil over high 
heat. Reduce the heat to 
medium and simmer until 
softened, about 5 minutes. 
Remove from the heat, stir in 
the baking soda, and set 
aside. (The mixture will foam 
up and take on a greenish 
color; this is normal.) 

Combine the butter and 
the golden sugar in a bowl. 
Beat with a hand mixer on 
high speed until the mixture 
is well combined and lighter 
in color, about 4 minutes. 
Beat in the vanilla. Add the 
eggs one at a time, beating 
well after each addition. With 
a wooden spoon, stir in the 
flour and then stir in the date 
mixture; the batter will be 
sloppy. Pour the batter into 
the greased pan and bake 
until it's risen, a deep golden 
brown, and firm to the touch 
but still a bit spongy (it 
should spring back a little, 



but not entirely, when in- 
dented), 35 to 40 minutes. 

Meanwhile, make the 
sauce: Put the muscovado 
sugar, honey, and butter in a 
small saucepan and heat 
gently, stirring until the sugar 
dissolves. Bring to a simmer 
and cook until it thickens and 
gets bubbly, 2 to 3 minutes. 
Stir in the cream, let it 
bubble down, and then re- 
move the pan from the heat. 

To serve: When the cake is 
done, remove it from the 
oven and let it rest for 5 min- 
utes; then turn it out onto a 
cutting board and invert it 
onto a wire rack to cool 
slightly. Cut the warm cake 
into slices or squares, put on 
serving plates along with a 
scoop of ice cream, if using, 
and drench with the sauce. 
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The best of Fine Cookincfs 
quickest and most delicious 
recipes, together in a 
special collector's edition. 

A great way to answer 
the question "What's for 
dinner tonight?" 

Includes weeknight and 
entertaining menus. 

Don't miss the first of our new series. 
Available on newsstands now, or call toll-free 
to order your copy: 866-469-0746. 
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The Ivy, one of London's most popular 
restaurants, in the early 1990s. The dessert 
had become wildly popular just a few years 
earlier, and The Ivy's was known as the 
quintessential version. I remember that 
I had no intention of finishing the dish 
because it seemed so rich and buttery, but 
when I looked down at my plate, my pud 
was all gone. 

One dessert, many variations 

Sticky toffee pudding first appeared in the 
1960s. Two separate establishments claim 
to have invented it — The Udny Arms, a 
pub-restaurant in Scotland, and the up- 
scale Sharrow Bay Restaurant in England. 
Since then, The Cartmel Sticky Toffee 
Pudding Company and its American off- 
shoot in Santa Monica, California, have 
turned the pud into big business, selling 
packaged versions to stores and to mail- 
order customers. 

There are many variations of sticky tof- 
fee pudding, but the basic elements remain 
the same: dates, sponge cake, vanilla, 
brown sugar, and cream. Some laborious 
recipes ask you to steam the cake batter in 
a deep bowl over boiling water, like a 
Christmas pudding. At The Ivy, they bake 
it in a jellyroll tin and roll it up. I think the 
simplest way is best: Bake it in a baking 
pan, cut it into slices, pour hot caramelly 
sauce all over. The contrast of soft, chewy 
cake and sweet, unctuous sauce is simply 
gorgeous, and you can up the sensuality an- 
other notch by serving it with ice cream. 

It's all do-ahead 

This is something of a special-occasion des- 
sert, perfect for company because you can 
make it ahead. You can bake the cake ear- 
lier in the day or even the day before and re- 
heat it (turned out), wrapped in foil, before 
serving. For the sauce, have all the ingredi- 
ents in the pan before guests arrive, so it's 
ready to cook at the last minute. If you plan 
to serve it with ice cream, a trick popular 
just now with British hosts and hostesses 
is to make neat scoops of ice cream in 
advance and keep them in the freezer on 
a foil-lined tray. Then you can just pop a 
scoop on each plate as it goes to the table. 

Orlando Murrin is the editor of BBC Good 
Food, Britain's best-selling monthly food 
magazine. ♦ 



For an authentic "pud," you'll need three 
quintessential^ British ingredients 

Dates 

Although they don't grow in Britain, 
dates are integral to British cooking. 
We were among the first to import 
them from the Middle East in the 
1 9th century. Back then, dates were 
an exotic, expensive treat, and they're 
still a traditional component in elabo- 
rate Christmas desserts. 

In sticky toffee pudding, chopped 
dates are part of the cake. They seem to melt into the batter 
during baking so that the cake that emerges doesn't taste 
at all like a "date cake" but just a sweet, rich, moist treat. 

You can make this recipe with any type of date, but for 
flavor and texture you can't beat, use Medjools (see Where 
to Buy It, p. 88), which are sweet, chewy, and succulent. 
Slice them in half, remove the pit, and chop them roughly. 

Partially refined sugars 

The British are among the world's top con- 
sumers of sugar, and in most of our super- 
markets you can choose from at least a 
dozen types. Partially refined sugars (as op- 
posed to fully refined, which is white sugar) 
are becoming popular in Britain. They can 
often be used in place of regular white 
sugar but contribute a more interesting 
flavor because they still contain some 
molasses. For the cake, I use golden sugar, 
a partially refined sugar that's sold in regu- 
lar granulation or superfine. It gives a delicate caramel flavor 
and pale brown tint to dishes. If you can't find golden super- 
fine sugar (also called golden baker's sugar), you can substi- 
tute superfine white sugar. For the sauce, I like muscovado 
sugar, another partially refined sugar, available either light or 
dark. Muscovado sugar is worth seeking out for its delicious 
molasses flavor; if you can't get it, regular light brown sugar 
is an acceptable substitute, though the sauce won't have the 
same depth of flavor. For sources for both sugars, see p. 88. 

Cream 

The British also love dairy products. Double cream, 
the British equivalent of heavy cream, contains a 
hefty 48% fat and is the usual pick for this recipe. 
(And if you think that sounds rich, Devon or Cornwall 
clotted cream, so thick a spoon will stand up in it, is 
60% fat.) At 36% to 40% fat, American heavy cream 
perfectly well in this recipe. 
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shopping 
for all of your 
holiday baking! 

Everything 
you need, 
delivered 
right to 
your door. 

SAVE 10% 

on all merchandise 

The Baker's Catalogue® 

Fine tools, pans, ingredients, 
and mixes for the home baker 

www.bakerscatalogue.com 

At time of payment, enter your code of 
3301 to get the discount! 





The King Arthur Flour Company, Inc. 
Norwich, Vermont 05055 

For a FREE catalogue 
or to reach customer service call 

1-800-827-6836 



bake. 



Silicone Zone bakeware, 
highest quality, non-stick flexible, 
commercial grade silicone, 
bundt pan $21.99 




look no further® 

Gracious Home 

east third avenue at 70th street 212-51 7-6300 
west broadway at 67th street 212-231 -7800 

www.gracioushome.com, open 7 days, 
free delivery in Manhattan, we ship anywhere. 
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SEAFOOD DELICACIES 

Maryland Style Crab Cakes, millions sold 
on QVC, made with Jumbo-Lump Crabmeat 

NEW THIS YEAR 

AmericanHeart Association Certified Crab Cakes 
Also available — Low Carb Crab Cakes 

1-800-432-2722 
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Bake custards in small canning jars to give away 

I like to bring caramel custards baked in pretty rame- 
kins or souffle dishes when visiting friends during the 
holidays, but it's a chore to collect my baking dishes 
days or weeks later. Now I bake my custards in small, 
shallow, wide-mouth canning jars — since the jars 
are relatively inexpensive, they don't need to be re- 
claimed. I use 8-ounce canning jars with slightly 
sloping sides. Canning jars are made to withstand 
boiling water, so I can safely bake them in a low oven 
in a water bath. Once the custards cool, I screw the 
canning jar ring and lid back on each jar, add a ribbon 
and a decorative label with the recipe's name, the 
"eat by" date, and refrigeration instructions. If you're 
making creme caramel, be sure to heat the jars be- 
fore pouring in the hot caramel. This is easily done by 
putting the jars on a tray in a low oven (about 225°F) 
or by taking them hot from the dishwasher. 

— Mary Kerr, 
San Carlos, California 



Uncurling parchment 

To straighten rolled parchment, 
cut a piece to size, place one half 
of the sheet over the edge of the 
counter and put your forearm 
lightly over the paper. Pull the 
bottom end of the parchment 
over the counter's edge toward 
the floor, then reverse the parch- 
ment and repeat to uncurl the 
other half. 

— Carol Bradsbaw, via email 

Use a measuring cup to 
tamp down brown sugar 

When I measure brown sugar 
with a cup from my set of nest- 
ing measuring cups, I use the 
next smaller size cup to tamp 
down the brown sugar for the 



"packed brown sugar" called for 
in the recipe. 

— R. Poole, via email 

Keeping a food scale clean 

I own the Salter electronic 
kitchen scale that you recom- 
mended in last year's Holiday 
Baking (Fine Cooking #54). I 
store and use my scale in a large 
plastic zip-top bag. This keeps 
the scale clean and dry, and I 
don't have to worry about food 
becoming trapped between the 
balance platform and the display 
base. The bag is easy to wipe 
clean after each use, and easy to 
replace when it's torn or old. 

— Calli Barry, 
Honolulu, Hawaii 



Mixing baking ingredients 
thoroughly 

When mixing dry ingredients 
that include baking powder or 
baking soda, add any dark spices 
to the mix last. When you see 
that the dark spices (like ground 
cinnamon or cloves) are thor- 
oughly mixed, you know that 
your rising agents have been 
evenly distributed through the 
other dry ingredients, too. 

— Lynn Burgess, 
Toronto, Ontario 

Two ideas for streamlined 
cookie baking 

If you bake a lot of cookies during 
the holidays, buy enough baking 
sheets so that when you take the 
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Visit Taunton.com for beautiful books 
that inspire all year long. . . 




A House on the Water Creating a New Old House The Workshop 

Inspiration for Living Yesterday s Character Celebrating the Place Where 

at the Waters Edge for Today s Home Craftsmanship Begins 

by Robert Knight by Russell Versaci by Scott Gibson 



and magazines for hands-on enthusiasts. 




For a host of other ideas on Woodworking, Cooking, Gardening, 
Home Design, Fiber Arts, and Home Building, 
call or visit us online today! 



Order online at www.taunton.com or 
call 800-888-8286 and mention offer code MX80010- 

m 
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A PRIZE FOR 
THE BEST TIP 

Attention clever 
cooks: We want your 
best tips — we'll pay 
for the ones we pub- 
lish — and we'll give a 
prize (see below) to 
the cleverest tip in 
each issue. Write to 
Tips, Fine Cooking, 
PO Box 5506, 
Newtown, CT 06470- 
5506 or send email to 
fc@taunton.com. 




The prize: An Oxo salad 
spinner "gift basket" filled 
with a Kyocera ceramic fruit 
and vegetable slicer, a Zyliss 
ergonomic swivel peeler, 
a Messermeister heavy-duty 
garlic/ginger press, a Micro- 
plane zester/grater with 
handle, a 14-inch WMF ball 
whisk, and a Kuhn Rikon 
safety lid lifter. Value: $125. 



first batch of cookies out of the 
oven, you have the next batch 
prepped and ready to go. This 
way, you won t have to wait for 
the sheets to cool down before 
starting the next batch. I also 
bought an extra oven shelf so I 
could bake even more cookies at 
the same time. Be sure to space 
your shelves evenly in the oven 
and rotate your baking sheets 
and swap their positions to en- 
sure even baking. 

— Colleen Lanigan-Ambrose, 
Seal Beach, California 

Chopping dried fruit easily 

I like to bake, but I don't like the 
way ingredients like figs, dates, 
and raisins stick to my knife dur- 
ing chopping. To prevent this, 
I sprinkle a little flour over the 
dried fruit before and after I 
chop. The first dusting keeps the 
fruit from sticking to my knife, 
and the second coats the indi- 
vidual pieces and keeps them 
nicely separated during mixing. 
— Deborah Waldner-Khan, 
Waterloo, Ontario 




Mark baking pans with 
their volumes 



I mark the volumes of all of my 
baking pans, flan tins, cake tins, 
etc., on the back of the pan with 
a permanent marker. The best 
time to do this is when you Ve 
just bought the pan and you can 
copy the volume measurements 
from the packaging labels. To 
measure the volume of an old 
baking pan, fill the pan with 
water to within Va inch of the rim 
and then pour the water into a 
liquid measuring cup like a Pyrex 
measure that's marked with cup 
measurements and fluid ounces. 
— Jane Becktel, via email 



bake, I just slide the dough out 
and slice the cookies. I get per- 
f ect rounds every time. 

— Maria Olaguera-Delogu, 
Outremont, Quebec 

A new use for an old 
pillowcase 

Whilemakinga jellyroll, I found 
I didn't have a dishtowel large 
enough to turn the cake onto, so 
I used a clean cotton pillowcase. 
I dusted the pillowcase with 
cocoa powder to keep it from 
sticking, flipped the cake onto it, 
and rolled it up. It worked beau- 
tifully. The pillowcase provided 
plenty of overhang to keep the 
cake covered. Afterward, I 
shook the extra cocoa out of the 
pillowcase, threw it in the wash, 
and it came out perfectly clean. 

— Robin Hart, via email 

Nonstick spray helps 
portion sticky dough 

While making the Cheddar- 
Pecan Gougeres from last year's 
Holiday Baking [Fine Cooking 
#54), I had a hard 
, time portioning 
ft*^^^ the dough for the 
puffs; my ice-cream scoop 
was reluctant to release the 
dense, sticky dough onto the 
parchment. I stopped and 
cleaned off the scoop, sprayed 
it with nonstick cooking spray, 
and tried again. It worked like a 
charm — the scoop willingly re- 
leased the balls of dough. 

— Chide Wodjenski, 
New Milford, Connecticut 

Fill a pastry bag neatly 

To easily fill a pastry bag, put the 
tip in place and put the bag into 
a tall glass. Turn the top of the 
bag over the edge of the glass to 
make a cuff and hold the bag 
steady. Fill the pastry bag, turn 
up the cuff, and pipe away You'll 
appreciate this method when 
you have to refill the pastry bag. 

— Jeanie James, 
Mukilteo, Washington ♦ 



A seam roller helps even 
out pastry crust 

Pastry crusts that must be pat- 
ted into the pan by hand tend to 
be uneven — too thick in some 
places and too thin in others. To 
even them out, I use a wallpaper 
seam roller that's IV4 inches 
wide. It works best in a rectan- 
gular pan. Just cover the dough 
with plastic wrap and gently go 
over it with the seam roller. This 
gives me a consistent thickness 
without finger indentations. 

— Ruth Clapham, 
Onsted, Michigan 

A trick for stubborn tarts 

If your tart gets stuck and won't 
come out of the pan without 
breaking, put it in the freezer for 
20 to 30 minutes. The tart will 
release cleanly from the pan. 
— Mean Chef, via CooksTalk 
on www.fi necooking.com 




Baking perfectly round 
refrigerator cookies 

When I started making refriger- 
ator cookies many years ago, the 
roll of dough would get flat on 
one side from sitting on the 
fridge shelf, and the cookies 
would end up misshapen rather 
than round. To prevent this, I 
roll the dough to a diameter 
slightly smaller than an empty 
paper towel roll, wrap the dough 
with waxed paper, and slide the 
wrapped dough into the card- 
board cylinder. The cylinder is 
just the right length for the 
dough, and it's stiff enough so 
that the dough doesn't flatten 
when I put it in the refrigerator 
or freezer. When I'm ready to 



40 



Fine Cooking 



EmilcHenry 8 




Clay Magnifique. . . 

Emile Henry brings out the flavor in every dish. 

Call about our complete collection. 1-302-326-4800 
www. emilehenry. com 




READER SERVICE NO 40 




-90th Anniversary 



1912-2002 

"Shop Where The Chefi S%> * 

Fine Italian Meats, Cheeses, Oiive Oil, 
Vinegar, Tomatoes, Pasta and more! 

Shop us on-line at 
www.tasteitaly.com 



READER SERVICE NO. 124 



Let us be your AMERICAN CONNECTION for the ^ 
Best Selection & Finest Quality 
Cake Decorating & Pastry Supplies 



0* *i«n 1 



Quality Products from: 
Ateco 

Cadbury's English Chocolate 
Callebaut Chocolate 
Country Cutters 
Demarle • Deco Relief 
FMM • JEM 
Kitbox • Matter 
Orchard Products 
Patchwork Cutters 
PCB • PME 
Scbokinag Chocolate 
Sugarflair ■ Tinkertech 
and many other quality 
suppliers INCWDING our own 
exclusive tine of products. 
FULL COLOUR CATALOGUE 
PAPER QR CD 

^_ $5.00 REFUNDED with your first order Plus $1.84 Postage ^ 




Toll-free: 1-SOO-48S-2749 
Fax: 703-750-3779 

www.beryls.com 

PO Box 1584, N. Springfield, VA 22151-0584 



ChefsChoice 

Cordless Electric Teakettle 




Model 685 

Revolutionary Cordless Design! 

Heating element is never in contact 
with water, so there's no build-up of 
objectionable mineral deposits on it. 

Elegant Design for Kitchen and 
Serving Area: Teakettle lifts 
from corded base for easy filing 
and pouring. 

For the retailer nearest you, call: 

EdgeCraft 
(800)342-3255 

(610) 268-0500 

© EdgeCraft 1999, Avondale, PA 19311 www.edgecraft.com 
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Hi Ho, 
Silver Rabbit! 

THE NEW 
SILVER RABBIT® CORKSCREW 
WEARS A SHINING 
SUIT Of ARMOR 




Beneath its polished finish, 
the Silver Rabbit has the 
same sturdy mechanism as 
the original Rabbit, which 
proved it can uncork 20,000 
wine bottles*. And it has the 
same gear teeth as the 
original — made of hard 
metal instead of plastic used 
in other lever-action 
corkscrews. Both models pull 
a wine cork in three seconds 
flat. It may take longer to 
choose between them. 
* Independent lab test 



WhereTo Go Silver Rabbit 
Hunting: Beverages & 
More, Bloomingdales, 
cooking.com, foleys, 
Geerlings & Wade, 
Kitchen Kapers, Lord & 
Taylor, Macy*s West or 
your favorite wine store. 
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corkscrew 
by Metrokane 



See the Rabbit run at metrokane.com 

D430994 and other U.S. Patents 
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I love cakes. I love to eat them, I love to make them, 
and I love to give them away to friends and family. If 
you so much as pass by my house around the holi- 
days, I am likely to rush out and offer you one. 
Not just any type of cake, mindy ou, but a dense, 
moist, flavorful cake with a hearty crumb. 

Why cake, you wonder, and not cookies or pie? 
The shameful truth is that I find making these 
cakes isn't nearly as fussy as baking batch after 
batch of cookies or pies. With a stand mixer or 
an electric hand mixer, you'll find that these 
cakes are easy to throw together — just add the 
ingredients to the bowl at the proper inter- 
vals and watch the silky, fluffy cake batter 
come together. 

Not all cake batters are created equal. 
Layer cakes have a lot of moisture in the 
batter, and when confined to a deep 
pan, like a bundt, they don't bake prop- 
erly. By the time the liquid evaporates 
and the batter sets, the edges of the 
cake are dried out or, worse, the cake 
has fallen. My holiday cakes are dif- 
ferent. The batters have a relatively 
low liquid content that does well 
in deep pans, and they contain 
an ample amount of eggs and 
butter to keep the cakes moist. 

For foolproof tenderness, I 
first aerate the batter by t hor~ 
* Roughly creaming the butt 
With the sugar as I woul<( 
to make an old-fash ioned 
pound cake. I also mt 
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Gift idea: Scour thrift 
stores for china plates, 
baskets, or silver trays, 
which make nice 
keepsakes after the 
cake is gone. 



chemical leavens — baking soda or baking powder — 
to open the crumb. Technically, chemical leavens 
only expand the air bubbles already present in bat- 
ters, and I use them here to create a little lift and to 
change the crumb from springy to tender. 

The result is a cake somewhere between a 
rich, dense pound cake and a ten- 
der, fluffy layer cake — what we 
commonly call bundt cake these 
days. There's no tedious assembly 
of cake layers or finicky butter- 
creams required. In fact, this type 
of cake is perfectly elegant with a 
dusting of confectioners' sugar or 
a simple glaze. 

These cakes are designed to let 
you vary the shapes and sizes. The 
results are amazingly festive. For 
example, the chocolate stout cake recipe 
will yield one big, beautiful bundt cake 
(perfect for entertaining) or a dozen irre- 
sistible miniature bundt cakes (perfect 
for giving). 

Bold flavors and special ingredients 
are the hallmarks of holiday baking, a 
way of letting people know that this is 
a special occasion. Old classics are 
made more interesting here by pairing 
chocolate with stout, or the flavor of 
gingerbread with espresso, or almond 
paste with tart cranberries. Most of 
the cakes come with flavorful glazes 
that are optional. If you don't make 
the glaze, lightly sift confectioners' 
sugar over the cakes right before 
serving f or a finishing touch. 

Made to last. There's also a per- 
fectly practical justification for 
why I love to make these cakes 
for the holidays: stamina. The 
high amount of butter, sugar, 
and eggs ensures that the cakes 
have some staying power. 
Wrapped tightly in plastic, I've 
found that these cakes will 
hold up for as long as a week. 
You can also bake them up to 
a month ahead and freeze 
them, giving you the same 
smug feeling as getting 
your Christmas shopping 
done in July. 




Cranberry & Almond Bundt 

Yields 1 large bundt cake or 
12 miniature bundt cakes. 

6% ounces (1 Vi cups) all-purpose 

flour; more for the pan 
1 V2 teaspoons baking powder 
Va teaspoon table salt 
8 ounces (1 cup) unsalted butter, 

softened at room temperature; 

more for the pan 
7 ounces (about % cup) almond paste 

(not marzipan) 
1 cup granulated sugar 
4 large eggs, at room temperature 
1 teaspoon pure vanilla extract 
Va cup milk, at room temperature 
1 Vi cups fresh or thawed frozen 

cranberries, picked through, rinsed, 

and coarsely chopped 
Confectioners' sugar for dusting 

(optional) 

Position a rack in the center of the 
oven and heat the oven to 350°F. 
Butter and flour a 1 0- or 1 2-cup bundt 
or kugelhopf pan (or twelve 1 -cup mini 
bundt pans). Tap out any excess flour. 

Sift together the flour, baking 
powder, and salt. With a stand mixer 
(use the paddle attachment) or a hand 
mixer, beat the butter and almond 
paste in a large bowl on medium speed 



^ake 

until smooth, 1 to 2 minutes. Add the 
sugar and beat until light and fluffy, 
about 2 minutes. Beat in the eggs one 
at a time, stopping the mixer to scrape 
the bowl after each addition. Beat in 
the vanilla. With the mixer on low 
speed, alternate adding the flour 
mixture and the milk, beginning and 
ending with the flour. Stop the mixer 
at least one last time to scrape the 
bowl and then beat at medium speed 
until the batter is smooth, about 
20 seconds. Fold in the cranberries 
with a rubber spatula. 

Spoon the batter into the prepared 
pan (or pans), spreading it evenly with 
a rubber spatula. Run a knife through 
the batter to eliminate any air pockets. 
Bake until a wooden skewer inserted 
in the center comes out clean, 40 to 
45 minutes (about 20 minutes for mini 
cakes). Set the pan on a rack to cool 
for 20 minutes. Invert the cake onto the 
rack, remove the pan, and let the cake 
cool completely. If you're making the 
cake ahead, wrap it while still barely 
warm. Serve at room temperature, 
dusting the top with confectioners' 
sugar, if you like. 
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Espresso Gingerbread Cake 

Yields 1 large bundt cake or 4 miniature 
loaves. 

Vi cup dark molasses (not blackstrap) 
V2 cup very strong brewed coffee or 

espresso, cooled to just warm 
1 1 1 A ounces (2V2 cups) all-purpose 

flour; more for the pan 
2 teaspoons baking powder 
V2 teaspoon table salt 
Va teaspoon baking soda 

1 tablespoon instant espresso 
powder 

2 teaspoons ground ginger 

V2 teaspoon ground cinnamon 
Vs teaspoon ground or freshly 

grated nutmeg 
Va teaspoon ground cloves 
1 ounces (1 1 A cups) unsalted butter, 

softened at room temperature; 

more for the pan 
1 V4 cups packed light brown sugar 

3 large eggs plus 2 large egg yolks, 
at room temperature 

Espresso Glaze (optional; see the 
recipe at right) 

Position a rack in the center of the 
oven and heat the oven to 350°F. 
Butter and flour a 1 0- or 1 2-cup bundt 
pan (or four 2-cup mini loaf pans). Tap 
out any excess flour. 



In a liquid measur 
ing cup, whisk the 
molasses with the 
brewed coffee. Sift 
the flour with the 
baking powder, 
salt, baking soda, 
espresso powder, 

ginger, cinnamon, nutmeg, and cloves. 

With a stand mixer (use the paddle 
attachment) or a hand mixer, cream the 
butter in a large bowl on medium 
speed until smooth, about 1 minute. 
Add the brown sugar and beat until 
light and fluffy, about 2 minutes. Beat 
in the eggs and yolks one at a time, 
stopping to scrape the bowl after each 
addition. With the mixer on low speed, 
alternate adding the flour and coffee 
mixtures, beginning and ending with 
the flour. Stop the mixer at least one 
last time to scrape the bowl and then 
beat at medium speed until the batter 
is smooth, about 20 seconds. 

Spoon the batter into the prepared 
pan (or pans), spreading it evenly with 
a rubber spatula. Run a knife through 
the batter to eliminate any air pockets. 
Bake until a wooden skewer inserted 
in the center comes out clean, about 
40 minutes (about 30 minutes for mini 



Gift idea: To give specially 
shaped pans as gifts, bake 
the cake in the pan, wash 
the pan as the cake cools, 
and return the cake to 
the pan before wrapping. 



loaves). Set the pan 
on a rack to cool for 
1 5 minutes. Invert the 
cake onto the rack, 
remove the pan, and 
let cool until just barely 
warm. Drizzle with the 
glaze (if using) and 
then let cool to room temperature 
before serving. If you're making the 
cake ahead, wrap it while still barely 
warm without the glaze. If you plan to 
freeze the cake, don't glaze it until 
you're ready to serve it or give it away. 

ESPRESSO GLAZE (OPTIONAL): 
1 cup confectioners' sugar 
1 teaspoon dark rum (optional) 
1 V2 tablespoons brewed espresso 
(or 1 V2 teaspoons instant espresso 
powder dissolved in 1 V2 table- 
spoons hot water) 

Combine the confectioners' sugar 
and rum (if using) in a bowl and, adding 
the espresso gradually, whisk until 
smooth. If necessary, add more 
espresso or water to thin the glaze 
to a drizzling consistency. When the 
cake is still barely warm, use a fork or 
spoon to drizzle the glaze over the top. 
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Chocolate Stout Cake 

Yields 1 large bundt cake or 12 minia- 
ture bundt cakes. 

1 1 /4 cups stout, such as Guinness 
(don't include the foam when 
measuring) 
Vz cup dark molasses (not blackstrap) 
7V2 ounces (1% cups) all-purpose flour 
2V4 ounces (% cup) unsweetened 
natural cocoa powder (not Dutch- 
processed); more for the pan 
IV2 teaspoons baking powder 
V2 teaspoon baking soda 
V2 teaspoon table salt 
10 ounces (1 % cups) unsalted butter, 
softened at room temperature; 
more for the pan 
1 V2 cups packed light brown sugar 
3 large eggs, at room temperature 
6 ounces semisweet chocolate, 

very finely chopped 
Chocolate Glaze (optional; see the 
recipe right) 

Position a rack in the center of the 
oven and heat the oven to 350°F. 
Butter a 1 0- or 1 2-cup bundt pan (or 
twelve 1-cup mini bundt pans) and 
then lightly coat with sifted cocoa 
powder. Tap out any excess cocoa. 

In a small saucepan over high heat, 
bring the stout and molasses to a 



Gift idea: Make a gift 
basket to go along with the 
cake. Include the recipe 
and any special ingredients 
like coffee beans, gourmet 
chocolate, or stout. 



simmer. Remove 
the pan from the 
heat and let stand 
while preparing the 
cake batter. 

Sift together 
the flour, cocoa 
powder, baking 

powder, baking soda, and salt. With a 
stand mixer (use the paddle attach- 
ment) or a hand mixer, cream the butter 
in a large bowl on medium speed until 
smooth, about 1 minute. Add the 
brown sugar and beat on medium 
speed until light and fluffy, about 3 min- 
utes. Stop to scrape the sides of the 
bowl as needed. Beat in the eggs one 
at a time, stopping to scrape the bowl 
after each addition. With the mixer on 
low speed, alternate adding the flour 
and stout mixtures, beginning and end- 
ing with the flour. Stop the mixer at 
least one last time to scrape the bowl 
and then beat at medium speed until 
the batter is smooth, about 20 sec- 
onds. Stir in the chopped chocolate. 

Spoon the batter into the prepared 
pan (or pans), spreading it evenly with 
a rubber spatula. Run a knife through 
the batter to eliminate any air pockets. 
Bake until a wooden skewer inserted 



in the center comes 
out with only a few 
moist crumbs clinging 
to it, 45 to 50 minutes 
(about 35 minutes for 
mini cakes). Set the 
pan on a rack to cool 
for 20 minutes. Invert 
the cake onto the rack and remove the 
pan. Let cool until just barely warm. 
Drizzle with the glaze (if using) and 
then let cool to room temperature be- 
fore serving. If you're making the cake 
ahead, wrap it while still barely warm 
without the glaze. If you plan to freeze 
the cake, don't glaze it until you're 
ready to serve it or give it away. 

CHOCOLATE GLAZE (OPTIONAL): 
3 A cup heavy cream 
6 ounces semisweet chocolate, 
chopped 

Bring the cream to a boil in a small 
saucepan over high heat. Remove 
the pan from the heat and add the 
chocolate. Let stand for 1 minute 
and then whisk until the chocolate 
is melted and smooth. Let cool for 
5 minutes before drizzling over the 
barely warm cake. 
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Orange-Poppyseed Pound 

Yields 2 medium or 8 miniature loaves. 

12 ounces (2% cups) all-purpose flour; 

more for the pan 
1 1 /2 teaspoons baking powder 
V2 teaspoon table salt 
V3 cup poppyseeds 
2V2 cups granulated sugar 
4 teaspoons finely grated orange 

zest 

12 ounces (1 V2 cups) unsalted butter, 

softened at room temperature; 

more for the pan 
8 ounces cream cheese, softened at 

room temperature 
6 large eggs plus 2 large egg yolks, 

at room temperature 
1 teaspoon pure vanilla extract 
Orange Glaze (see the recipe at right) 

Position a rack in the center of the 
oven and heat the oven to 350°F. 
Butter and flour two 9x5x3-inch loaf 
pans (or eight 5 3 /4x3-inch mini loaf 
pans, each with a 2-cup capacity). 
Tap out any excess flour. 

In a medium bowl, sift together the 
flour, baking powder, and salt; whisk in 
the poppyseeds. Put the sugar and 
orange zest in a food processor and 



Cake 

pulse for 20 seconds. "(If you don't 
have a food processor, omit this step 
and blend the zest into the flour.) 

With a stand mixer (use the paddle 
attachment) or a hand mixer, beat the 
butter and cream cheese in a large 
bowl on medium speed until smooth 
and creamy, about 2 minutes. Add the 
sugar and beat until light and fluffy, 
about 1 minute. Beat in the whole 
eggs one at a time, stopping the mixer 
to scrape the bowl after each addition. 
Beat in the egg yolks and vanilla. 
With the mixer on low speed, slowly 
add the flour mixture. Stop the mixer 
at least one last time to scrape the 
bowl and then beat at medium speed 
until the batter is smooth, about 
1 seconds. 

Spoon the batter into the prepared 
pans, spreading it evenly with a rubber 
spatula. Run a knife through the batter 
to eliminate any air pockets or tap the 
pan lightly against the counter. Bake 
until a wooden skewer inserted in the 
center comes out with only a few moist 
crumbs clinging to it, about 50 minutes 
(25 to 30 minutes for mini loaves). Set 



Fit the cake to your mold 

Although each cake recipe here comes with directions for 
specific pan sizes, you can use whatever shape or size pan 
you like— just follow these four simple guidelines. 

Never fill the pan more than two-thirds off the 
way with batter. For full-size loaf or bundt pans, leave 
over an inch of space at the top. For mini pans, divide the 
batter evenly so the cakes bake at the same rate. 

Big or small, these cakes do well at 350°F. 

Keep the oven temperature the same for any size pan. 

Adjust your timing to ffit the pan. Full-size 
bundts take 40 to 50 minutes. Standard loaves 
take 45 to 50 minutes. Mini bundts and mini 
loaves take anywhere from 20 to 35 minutes. 



Know the signs off doneness. The 

chocolate stout cake and poppyseed pound 
cake are done when a wooden skewer in- 
serted in the center comes out with only a 
few moist crumbs clinging to it. For the 
gingerbread cake and cherry-almond 
bundt cake, the skewer should come 
out clean. (For mini cakes, use a tooth- 
pick instead of a skewer.) 



the pan on a rack to cool for 1 min- 
utes. Remove the cake from the pan; y ' 
brush while warm with the glaze, Jw 
following the instructions below. 
Serve at room temperature. 

ORANGE GLAZE: 
% cup fresh orange juice 
Vz cup granulated sugar 
1 tablespoon orange liqueur, such 
as Cointreau 

Strain the orange juice into a small 
saucepan and bring to a boil over high 
heat. Stir in the sugar and continue to 
cook until the mixture thickens and is 
reduced to a scant Vi cup, 3 to 4 min- 
utes. Remove from the heat and stir in 
the liqueur. Brush the tops and sides 
of the cake while it's still warm. Repeat 
brushing every few minutes until all 
the glaze has been used. Let the cake 
cool completely before wrapping. 

To wrap the glazed cakes for gift 
giving or freezing, spread a small 
amount of vegetable oil onto a sheet 
of plastic wrap with your fingers and 
place the oiled side against the cake. 



A professional baker, Nicole Rees lives in Portland, Oregon. ♦ 
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You don't need lots 
of little pans to make 
these individual 
cranberry-raisin tarts 

by Karen Barker 

Ihile I could just as well entertain 
f with one big, delicious tart, I love 
the way little tarts personalize a 
party. And unlike most individual 
desserts that require a stack of 
miniature pans or baking dishes, these 
rustic cranberry tarts (also 

called galettes) are free- What yOU Call dO ahead 

form, requiring only your 

eveiyday baking sheet and 
a sheet of parchment. 

This is the kind of des- 
sert anyone can make. The 
dough comes together in 
the food processor, and it 
doesn't require any pastry- 
making experience. Yet for 
all its simplicity, you'll be 
amazed by the delicate, 
buttery pastry this recipe produces. 

You can fill a rustic tart with just about 
any type of fruit, but I like cranberries. 
For one thing, they're beautiful — ruby 
cranberries tossed with golden raisins 
create a jewel-like filling that looks festive. 
And for me, that tart-against-sweet flavor 
is what makes the filling so intriguing. 

You can make the pastry and the filling 
ahead. Wrap the dough in plastic and re- 
frigerate it for up two days (or freeze it for 
up to one month; just defrost it overnight 
in the refrigerator before using it). You can 
ref rigerate the filling f or up to two days. 

I like to serve these little tarts warm 
(not hot), so I assemble and bake them 
just before guests arrive. You can also bake 
them further ahead and warm them in a 
350°F oven for 5 minutes before serving. 



You can make the dough 
and the filling in advance, 
but the tarts should be 
assembled and baked 
the day you serve them. 



Rustic Cranberry-Raisin Tarts 

Yields 6 individual tarts. 



Make the dough: 

6% ounces (1 1 /2 cups) all-purpose 
flour 

3 tablespoons granulated sugar 

Va teaspoon table salt 

6 ounces (12 tablespoons) cold 

unsalted butter, cut into 

pieces 

2 tablespoons plus 1 teaspoon 
cold water 



Make the filling: 

3 cups fresh cranberries 

1 cup golden raisins 

% cup granulated sugar; more to 
taste 

1 A cup pure maple syrup 

2 tablespoons orange liqueur, 
such as Grand Marnier 

Finely grated zest of 1 orange 
1 tablespoon fresh orange juice 
Vs teaspoon table salt 




Put the flour, sugar, and salt in 
a food processor and pulse to 
combine. Add the butter and 
pulse until the mixture resembles 
coarse meal. Add the water and 
pulse until the dough just starts 
to come together (see the photo 
above) Take care not to over- 
process. Turn the dough out onto 
a work surface and press it into a 
cohesive ball. Divide it into six 
equal balls and put each on a 
sheet of plastic. Press the balls 
into disks and wrap well with the 
plastic. Refrigerate the dough un- 
til firm, 1 hour (or hold in the re- 
frigerator for up to two days). 



In a medium saucepan, combine 
2 cups of the cranberries with 
the raisins, sugar, maple syrup, 
orange liqueur, orange zest and 
juice, and salt. Bring to a simmer 
over medium heat. Cook, stirring 
occasionally until the sugar has 
dissolved, the cranberries have 
popped open, and the mixture is 
quite thick and syrupy, about 
6 minutes. Taste the mixture. If 
it seems too tart, add more sugar. 
Remove the pan from the heat 
and stir in the remaining 1 cup 
cranberries. Let the filling cool 
to room temperature (it will 
thicken to a jam-like consistency). 
Once cool, the filling can be 
refrigerated for up to two days. 
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Tarts 




Shape and bake the tarts: 

3 tablespoons gingersnap 
cookie crumbs (from about 
6 cookies) 
Granulated sugar for sprinkling 
Lightly sweetened whipped 
cream for serving 

Position oven racks in the upper 
and lower thirds of the oven and 
heat the oven to 400°F. Line 
two rimmed baking sheets with 
parchment. About 15 minutes 
before rolling the dough, take 
it out of the refrigerator so that 
it becomes malleable. 






On a lightly floured surface, 
roll each disk of dough into a 
5V2- to 6-inch round. Transfer 
three rounds to each baking 
sheet and sprinkle the ginger- 
snap crumbs evenly over the 
surface of each round, leaving 
a scant 1 -inch border. 




Dollop the cooled filling into the 
center of each dough round. 
Use the back of a spoon to 
spread the filling evenly, leaving 
a 1 -inch border. 



Gently fold the border over the 
filling, pleating as you go, to par- 
tially enclose the filling. Lightly 
press the pleats together to seal. 
Sprinkle the crust with sugar. 
Bake until the pastry is golden 
brown, 20 to 25 minutes, rotat- 
ing the baking sheets halfway 
through. Serve warm or at 
room temperature with whipped 
cream on the side. 




Something for everyone. 
A sweet-tangy filling and 
a buttery crust make 
these tarts the perfect 
ending to a holiday meal. 



Karen Barker is a 
co-owner of and pastry 
chef at Magnolia Grill 
in Durham, North 
Carolina. ♦ 
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Trading 
Cookies 

Readers share their favorite cookies; our 
baking expert Abby Dodge selects the best 

Have you ever been to a cookie exchange? You know, the kind 
of party where everyone brings several batches of one type of 
cookie, a colossal swap occurs, and everyone goes home with 
a big variety of holiday cookies. Well, we hope you'll consider this 
article as a sort of "virtual" cookie exchange among Fine Cooking 
readers. When we put a call out for recipes, we knew we'd get some 
mail, but were truly delighted at the hundreds of recipes that came from 
all over the country, from Canada, and even from England. Contributing 
editor Abby Dodge had a tough time narrowing down, testing, and 
judging the final recipes to be published, but she ended up with a 
fantastic selection that includes delicious renditions of popular 
classics like spritz cookies as well as some unusual treats like the 
Potato-Chip Cookie — it's excellent. 





Jennifer Wegiowski s 
Cream Cheese Spritz 

Yields about 1 00 cookies, depending on 
size and style. 

Courtesy of Jennifer's grandmother, the 
recipe for this sweet and slightly tangy 
cookie dates back to the 1 960s. Luckily, 
today's cookie presses are much easier 
to use than the old hand-crank variety, 
so baking dozens of pretty little cookies 
is a snap. 

8 ounces (1 cup) unsalted butter, 

softened at room temperature 
3 ounces cream cheese (Jennifer uses 

Philadelphia brand), softened at 

room temperature 
1 cup granulated sugar 
1 large egg yolk 
1 teaspoon pure vanilla extract 
1 1V4 ounces (2V2 cups) all-purpose 

flour, sifted 
1 egg white, lightly beaten 
Colored sugars or other decorations 

for sprinkling (optional) 

Heat the oven to 375°F. With a stand 
mixer (use the paddle attachment) or 
a hand mixer, beat the butter, cream 
cheese, and sugar in a large bowl on 
medium speed until light and fluffy, 
about 4 minutes. Add the egg yolk and 
vanilla and beat again until blended. 
Add the flour and mix on low speed 
until blended. 

Fit a cookie press with a die plate. 
Scoop up about a quarter of the dough 
and, using a small amount of flour if 
needed, shape the dough into a log just 
narrower than the barrel of the cookie 
press. Slide the log into the cookie 
press and spritz the cookies directly 
onto ungreased baking sheets about 
1 inch apart. Brush the tops with the 
beaten egg white and sprinkle with 
colored sugar if using. Repeat with the 
remaining dough. 

Bake until the cookies are just 
golden around the edges, 1 to 1 2 min- 
utes (it's best to bake one sheet at a 
time). Let the cookies cool on the baking 
sheet on a rack for 5 minutes before 
transferring them to a rack to cool com- 
pletely. Be sure the baking sheet is cool 
before spritzing more cookies. 

Store at room temperature or freeze 
in an airtight container, separating the 
cookie layers with waxed paper. 




Denise Pierce's Macadamia Lace Cookies 



Yields about 52 3 -inch cookies. 

The combination of rich macadamia 
nuts and browned butter gives these 
pretty, delicate cookies an intense 
flavor. Denise likes to use vanilla bean 
paste (a combination of vanilla extract 
and vanilla seeds; see Where to Buy 
It, p. 88), but vanilla extract works 
well, too. 

4 ounces (V2 cup) unsalted butter, cut 

into 5 pieces 
4V2 ounces (1 cup) finely chopped 

lightly salted macadamia nuts 
1 cup granulated sugar 
1 large egg, lightly beaten 
1 teaspoon vanilla bean paste or pure 

vanilla extract 
V2 teaspoon table salt 

Heat the oven to 350°F. Line two or 
three large baking sheets with nonstick 
baking liners or parchment. 

In a small saucepan over medium 
heat, melt the butter and then continue 
cooking it just until the butter solids at 
the bottom of the pan turn deep golden 
brown (not black), 5 to 7 minutes. 
Watch the butter carefully. Immediately 
remove the pan from the heat and pour 
the butter into a small bowl, scraping 
the pan to get all the butter. Let cool 
slightly, about 5 minutes. 

Combine the chopped nuts, sugar, 
egg, vanilla, and salt in a medium bowl. 
Stir until blended. Slowly add the 



browned butter and continue stirring 
until blended. 

Drop the batter by slightly heaping 
teaspoonfuls about 3 inches apart on 
the prepared baking sheets. Bake until 
the cookies are golden brown, 6 to 
8 minutes. Let the cookies cool on the 
sheets on racks for 5 minutes before 
transferring them to racks to cool 
completely. Repeat with the remaining 
batter after the sheets have cooled. 

Store at room temperature or freeze 
in an airtight container, separating the 
cookie layers with waxed paper. 




Photos: Scott Phillips 





Maxine Henderson's Raspberry Diamonds 



Yields about 6 dozen cookies. 

One of the prettiest cookies in 
the bunch, Maxine's clever 
imitation of a raspberry Danish 
is tender and buttery. For best 
results, store the cookies without 
the glaze. (After a day, the glaze 
will begin to absorb the rasp- 
berry color.) 

FOR THE COOKIES: 
1 1 Va ounces (2V2 cups) all- 
purpose flour 
Va teaspoon cream of tartar 
Vs teaspoon table salt 
8 ounces (1 cup) unsalted butter, 
softened at room temperature 
V2 cup granulated sugar 
2 tablespoons confectioners' 

sugar 
1 large egg, at room 

temperature 
V2 teaspoon pure vanilla extract 
Va teaspoon pure almond extract 
6 tablespoons raspberry jam 
(Maxine prefers seedless) 

FOR THE ALMOND GLAZE: 

1 cup sifted confectioners' sugar 

Pinch table salt 



1 tablespoon plus 1 teaspoon 
water 

Va teaspoon pure almond extract 

Make the cookies: In a medium 
bowl, whiskthe flour with the 
cream of tartar and salt until 
well blended. With a stand mixer 
(use the paddle attachment) or 
a hand mixer, beat the butter, 
sugar, and confectioners' sugar 
in a large bowl on medium speed 
until light and fluffy, about 4 min- 
utes, scraping the bowl as 
needed. Add the egg, vanilla 
extract, and almond extract and 
beat until blended. Add the flour 
mixture and mix on low speed 
until just blended. 

On a lightly floured surface, 
divide the dough into six equal 
pieces. If the dough is very soft, 
wrap each portion in plastic and 
refrigerate until firmer, about 
1 hour. 

Heat the oven to 350°F and 
have ready two large ungreased 
baking sheets (or line them with 
nonstick baking liners). If the 



dough is in the refrigerator, re- 
move it and unwrap it. Using your 
hands or a rolling pin (or both), 
shape each piece into a flat 
1 2x1 Winch strip about Va inch 
thick, dusting with flour if 
needed. Transfer the strips to the 
prepared baking sheets, spacing 
them about 3 inches apart. 

Using the butt end of a knife 
handle dipped lightly in flour, 
make an indentation down the 
middle of each strip (this will 
widen the strip to about 
1 % inches and make a depres- 
sion about halfway down into 
the strip). Spread 1 tablespoon 
of the jam evenly down the 
indentation of each strip. 

Bake until the cookie strips 
are lightly browned on the bot- 
tom and edges, about 20 min- 
utes. Let the strips cool on the 
sheets on racks for 5 minutes 
before carefully transferring them 
to racks to cool completely (a 
long offset metal spatula is good 
for this). Before glazing, set the 



rack over a baking sheet or a 
sheet of waxed paper. If you plan 
to freeze these cookies, do it 
before glazing. 

Glaze the cookies: In a small 
bowl, mix the confectioners' 
sugar with the salt, water, and 
almond extract. The glaze should 
be thick enough to hold its shape 
when drizzled; add more confec- 
tioners' sugar or water if needed. 
Using the tines of a fork, drizzle 
the glaze over the tops of the 
cooled cookie strips. (Or trans- 
fer the glaze to a sturdy zip-top 
plastic bag, snip off a tiny bit 
of one corner of the bag and 
drizzle.) Leave the cookies on the 
rack until the glaze is set, about 
30 minutes, and transfer to a cut- 
ting board. With a serrated knife, 
cut each bar on the diagonal into 
1 -inch-thick diamond shapes. 

Store at room temperature or 
freeze (unglazed) in an airtight 
container, separating the cookie 
layers with waxed paper. 
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Susan Betz's Triple-* 

Yields about 60 biscotti. 

Susan prefers home-baked biscotti to 
many of the supersized "jaw-breakers" 
in stores. She developed this orange- 
infused version of the classic, and she 
thinks it's the perfect holiday cookie 
because of its great keeping and 
shipping qualities. These twice-baked 
Italian cookies "smell divine and are 
delicious eaten by themselves or 
dunked into hot tea or coffee," she 
says. We agree. 

12 ounces (2% cups) all-purpose flour 
1 V2 cups granulated sugar 

2 teaspoons baking powder 
% teaspoon table salt 

Finely grated zest of 2 oranges (to 
yield a scant Va cup lightly packed) 

4V2 ounces (1 cup) coarsely chopped 
pecans 

3 large eggs, at room temperature 
5 tablespoons olive oil 

2 tablespoons fresh orange juice 
1 tablespoon orange liqueur, such as 
Grand Marnier 



range Pecan Biscotti 

Position oven racks in the middle and 
top of the oven and heat the oven to 
350°F. Line two large baking sheets 
with parchment. 

In a large bowl, whisk the flour with 
the sugar, baking powder, and salt to 
combine. Put a bit of the flour mixture in 
a small bowl, add the orange zest, and 
rub the zest into the flour to keep it from 
clumping. Stir the coated zest and the 
pecans into the rest of the flour mixture. 

In a small bowl, whisk the eggs with 
the olive oil, orange juice, and liqueur 
until well blended. Pour into the center 
of the flour mixture. Stir with a wooden 
spoon until the dough is blended. The 
dough will be very sticky. 

Dump the dough onto a heavily 
floured work surface and divide into 
six equal portions. Roll each portion 
into a log that's 1 2 inches long, dust- 
ing with flour along the way to keep 
the dough from sticking. Set the logs 
about 3 inches apart on the prepared 
baking sheets and then press gently 
to flatten each log so that it's 1 Vi to 
2 inches wide. 



Bake until the logs are golden 
and the tops are fairly firm near the 
center, 22 to 25 minutes, rotating 
the sheets and switching their posi- 
tions after 1 minutes to ensure even 
baking. Set the sheets on racks until 
the logs are cool enough to handle, 
20 to 30 minutes. Leave the oven set 
to 350°F. 

Transfer the logs to a cutting board 
and, using a serrated knife, saw them 
on a sharp diagonal into slices Vi inch 
thick. Arrange the slices on the baking 
sheets, laying them flat with a cut side 
down. Return the baking sheets to the 
oven and bake the biscotti for about 
6 minutes. Turn the biscotti over, rotate 
the baking sheets and switch their 
positions, and bake until the biscotti 
are golden, another 8 to 10 minutes. 

Let cool on the sheets on racks for 
5 minutes before transferring them to 
racks to cool completely (the biscotti 
won't get crisp until then). 

Store at room temperature or freeze 
in an airtight container, separating the 
cookie layers with waxed paper. 



Candice Clauss's Potato-Chip Cookies 



Yields about 30 cookies. 

Potato chips in a cookie? You bet. 
Candice's version of her grandmother's 
recipe adds a new and delicious crunch 
to the traditional pecan sandie, resulting 
in a buttery cookie with a light and flaky 
texture. Candice advises not to refriger- 
ate or freeze the unbaked dough, as the 
potato chips will become soggy. 

8 ounces (1 cup) unsalted butter, 
softened at room temperature; 
more for shaping 

V2 cup granulated sugar; more for 
shaping 

1 teaspoon pure vanilla extract 

8 ounces (scant 2 cups) all-purpose flour 

2 ounces (V2 cup) finely chopped pecans 
V2 cup finely crushed potato chips 

Position oven racks in the middle and 
top of the oven and heat the oven to 
350°F. Line two large baking sheets 
with parchment. 

With a stand mixer (use the paddle 
attachment) or a hand mixer, beat the 
butter and sugar on medium speed in 



a large bowl until creamy and well 
blended, about 4 minutes, scraping the 
bowl as needed. Add the vanilla and 
beat again until blended. Add the flour, 
pecans, and potato chips and mix on 
low speed until just blended. 

Shape heaping teaspoons of dough 
into 1 -inch balls. Arrange the balls about 
2 inches apart on the prepared baking 
sheets. Put some sugar in a shallow 
bowl. Lightly grease the bottom of a 
glass or measuring cup with soft butter. 
Dip the glass into the sugar and press 
the glass down on a dough ball until it's 
about Va inch thick. Repeat dipping and 
pressing with the remaining balls. 

Bake until the cookies look dry on 
top and the edges are light golden, 
1 to 1 2 minutes, rotating and swapping 
the positions of the sheets for even bak- 
ing. Let the cookies cool on the sheets 
on racks for 5 minutes before transfer- 
ring them to racks to cool completely. 

Store at room temperature or freeze 
in an airtight container, separating the 
cookie layers with waxed paper. 
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Judi Terrell Linden's Orange Chocolate-Chip Cookies 




Yields about 32 2 1 /2-inch cookies. 

Because these cakey cookies are enriched 
with whole-milk ricotta and scented with 
grated orange zest, Judi has nicknamed 
them "cannoli" cookies. 

9 ounces (2 cups) all-purpose flour 

(Judi uses Pillsbury) 
V2 teaspoon baking soda 
Vi teaspoon table salt 
4 ounces (V2 cup) unsalted butter, softened 

at room temperature 
Va cup whole-milk ricotta, at room 

temperature 
1 cup granulated sugar 
1 teaspoon finely grated orange zest 
1 teaspoon pure vanilla extract 
1 large egg, at room temperature 
4V2 ounces (% cup) chocolate chips 

In a medium bowl, whisk the flour with the 
baking soda and salt until well blended. 

With a stand mixer (use the paddle at- 
tachment) or a hand mixer, beat the butter 
and ricotta on medium-high speed until 



light and fluffy, about 2 minutes. Add the 
sugar, orange zest, and vanilla; beat until 
blended, about 3 minutes. Scrape the 
bowl. On medium speed, add the egg 
and beat until blended. Add the flour 
mixture and mix on low speed until almost 
completely blended. Pour in the chocolate 
chips and continue mixing until just in- 
corporated. Scrape the dough down from 
the sides of the bowl, cover with plastic, 
and refrigerate until slightly firmer, about 
half an hour. 

Heat the oven to 350°F. Line large 
baking sheets with nonstick baking liners 
or parchment. Drop the batter by rounded 
tablespoons about 2 inches apart on the 
prepared baking sheets. Bake until the 
cookies are light golden, about 1 5 minutes. 
Let the cookies cool on the sheets on 
racks for 5 minutes before transferring 
them to racks to cool completely. 

Store at room temperature or freeze in 
an airtight container, separating the cookie 
layers with waxed paper. 



Camilla Leonard's Brownie Cream Cheese Bites 



Yields 5 dozen bites. 

Camilla likes to jazz up her holiday 
cookie trays with a good dose of 
chocolate. Her mini cupcakes add a 
delicious burst of fudgy flavor and 
a playful element to the usual cookie 
assortment. 

FOR THE BROWNIES: 

4 ounces (V2 cup) unsalted butter, cut 

into 3 pieces 
4 ounces unsweetened chocolate, 

coarsely chopped 
4 large eggs, at room temperature 
V4 teaspoon table salt 

2 cups granulated sugar 

1 teaspoon pure vanilla extract 

5% ounces (1 V* cups) all-purpose flour 

FOR THE CREAM CHEESE TOPPING: 
6 ounces cream cheese, softened at 
room temperature 

3 tablespoons granulated sugar 

1 large egg yolk, at room temperature 
V2 cup semisweet mini chocolate chips 

Heat the oven to 350°F and line three 
one-dozen capacity (five if you have 
them) mini muffin tins with foil or paper 
liners. 

Make the brownie batter: Combine 
the butter and chocolate in a small 
heatproof bowl. Set the bowl over 



simmering water or in a microwave and 
heat, stirring frequently with a rubber 
spatula, until the butter and chocolate 
are melted and smooth. Set aside. 

With a stand mixer (use the whisk 
attachment) or a hand mixer, beat the 
eggs and salt in a large bowl on 
medium speed until very foamy, about 
2 minutes. Continue beating while grad- 
ually adding the sugar. Beat until thick 
and pale, about 3 minutes. With a large 
rubber spatula, scrape the chocolate 
mixture into the eggs, add the vanilla, 
and fold until the two mixtures are just 
barely incorporated. Add the flour and 
continue folding until just incorporated. 
Scrape the batter into a 1 -gallon heavy- 
duty zip-top bag. Squeeze out as much 
air as possible and seal. 

Make the cream cheese topping: In 

a medium bowl, beat the cream cheese 
and sugar with a wooden spoon until 
smooth and creamy. Add the egg yolk 
and mix until blended. Pour in the 
chips and mix until blended. Scrape 
into a 1 -quart zip-top bag. Squeeze out 
as much air as possible and seal. 

Assemble and bake: Snip off V2 inch 
from one corner of each bag. Fill each 
lined muffin cup about two-thirds full 
with the brownie batter and then top 




with about 1 teaspoon of the cream 
cheese mixture. 

Bake the three trays in the center of 
the oven until the brownies are puffed 
and a pick inserted in the brownie 
comes out just barely clean, about 
20 minutes. Let the brownies cool in 
the trays on racks for 5 minutes before 
carefully lifting the liners out of the tins 
and transferring them to racks to cool 
completely. Be sure the tins are com- 
pletely cool before lining and filling 
them with the remaining batters. 

Store at room temperature or freeze 
in an airtight container, separating the 
layers with waxed paper. 
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Katherine Gibson's 
Ginger Bars 

Yields 32 3x2-inch bars. 

Katherine loves these spicy ginger bars 
because they're a cross between a gooey 
blondie and classic gingerbread. The bars 1 
moist, soft texture also makes them great 
keepers and shippers. 

9 ounces (2 cups) all-purpose flour (Katherine 
uses King Arthur) 

1 teaspoon baking soda 
Va teaspoon table salt 

2V2 teaspoons ground ginger 

1 1 /4 teaspoon ground cinnamon 

V2 teaspoon ground cloves 

6V2 ounces (13 tablespoons) unsalted butter, 

softened at room temperature 
IV3 cups granulated sugar 

2 tablespoons plus 1 1 /2 teaspoons molasses 
4V2 teaspoons honey 

2 extra-large eggs 
Confectioners' sugar for sprinkling 

Heat the oven to 350°F and lightly grease a 
1 3x9-inch baking pan. In a medium bowl, whisk 
the flour with the baking soda, salt, ginger, 
cinnamon, and cloves until blended. 

With a stand mixer (use the paddle attach- 
ment) or a hand mixer, beat the butter, sugar, 
molasses, and honey until creamy and well 
blended, about 4 minutes. Add the eggs, one 
at a time, beating after each addition until 
blended. Add the flour mixture and mix on low 
speed until just blended. 

Scrape the batter into the prepared pan and 
spread evenly. Bake until the edges just begin 
to pull away from 1he sides of the pan and a pick 
inserted in the cer er comes out almost clean, 
23 to 25 minutes. Jet the pan on a rack to cool 
completely. Cut into bars, squares, or triangles. 
Sift a light coating of confectioners' sugar over 
the cookies just before serving. 

Store at room temperature or freeze in an 
airtight container, separating the layers with 
waxed paper. 




Renee Heniy's Apricot Coconut Bars 



Yields 1 6 2-inch bars. 

Since she's been the designated 
Christmas baker of her family for 
20 years, Renee likes to include a 
new cookie in her repertoire each 
year. This past year, inspired by her 
family's love of buttery tarts, she 
concocted these Apricot Coconut 
Bars. Renee says, "The combination 
of sweet, tangy apricots mixed with 
coconut on a sweetened crust is 
borderline addictive." 

FOR THE CRUST: 

5 ounces (1 cup plus 2 tablespoons) 

all-purpose flour 
2 tablespoons granulated sugar 
Pinch table salt 

4 ounces (V2 cup) cold unsalted 
butter, cut into Vi-inch pieces 

FOR THE TOPPING: 

V2 cup packed light brown sugar 

1 extra-large egg 

2 tablespoons apricot jam 

1 tablespoon all-purpose flour 
V2 teaspoon baking powder 
1 A teaspoon table salt 
1 A teaspoon pure almond extract 
1 cup firmly packed diced dried 

apricots (about 6 ounces) 
Va cup sweetened shredded coconut 

Make the crust: Position an oven 
rack in the bottom third of the oven 
and heat the oven to 350°F. Lightly 



grease an 8-inch-square baking pan 
and line the bottom with parchment. 
Combine the flour, sugar, and salt in 
a food processor. Add the butter 
pieces and pulse until the mixture 
resembles moist pebbles. Dump the 
dough into the prepared pan and 
press down to form an even layer. 
Bake until the crust is lightly golden, 
about 30 minutes. Transfer the pan 
to a rack and leave the oven set 
to 350°F. 

Make the topping: While the crust 
is baking, combine the brown sugar, 
egg, apricot jam, flour, baking 
powder, salt, and almond extract in 
a medium bowl. Whisk until blended. 
Stir in the apricots and coconut. 
When the crust is baked, scrape the 
topping into the pan and spread 
evenly. Continue baking until the 
topping is browned around the 
edges and a pick inserted in the 
center comes out a bit sticky, about 
20 minutes. Set the pan on a rack 
to cool completely before inverting 
onto a cutting board. Using a warm, 
thin-bladed knife, trim off the edges 
and cut into bars. 

Store at room temperature or 
freeze in an airtight container, 
separating the layers with waxed 
paper. ♦ 



Winter 2004 



55 




BY KATH LEEN STEWART ■■or many years around the holidays, tips to offer, not to mention some delicious 

customers at our bakery would plead recipes, too. 

^^with us to make a pie that they could The three desserts you see on these 

take home and bake; they'd get the pages — Apple Pie with Poached Dried 

taste (and all those great aromas) of a Cherries, Brown Sugar & Sour Cream 

home-baked pie without having to actually Pumpkin Pie, and Pear-Cranberry Linzer 

make it. I began testing and soon came up Tart — aren't difficult to prepare. Rather, 

with methods for freezing our most popular theyjust require a couple of tricks to smooth 

pies — unbaked — without compromising the transfer into the freezer and then even- 

their quality. As a result, when Fine Cooking tually into the oven (see the tips on p. 58). 

called to see if I had a solution for time- And their convenience is hard to beat: Pre- 

pressed readers who really enjoy the process pare these pies up to six weeks before the 

of making a pie — but who would rather not holidays, freeze them, and then bake them 

have to do it on the same day as all that on the big day. The crusts will be tender and 

other holiday cooking, I had some great flaky, not soggy, the fillings will be full of 
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to bake & serve when you want 



. Iff you want to skip the freezer and 
go traight to the oven, ju t watch the clock. 

While these pies are versatile enough to withstand the 
stress of freezing, you can also bake them immediately 
after assembling them. Bake the pies according to the 
recipes' instructions, but start checking for doneness 
about half an hour before the indicated times. On 
average, these desserts should take about 1 5 minutes 
less time to bake than the frozen ones. 




flavor — and your holiday entertaining will 
be that much easier. 

Freeze fruit pies fully assembled, 
custard pies in two parts 

How I choose to freeze a pie or tart depends 
on whether the pie is fruit- or custard-filled. 
Holiday fruit pies are more forgiving than 
custard pies, because firm-textured fruits 
like apples and pears retain a little of their 
own moisture while they bake, preventing 
that sogginess that can afflict some fruit 
pastries (berries come to mind) and custard 
pies. I assemble these fruit pies completely, 
freeze them immediately, and then, when 
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I'm ready to bake, I transfer them straight 
from the freezer to a hot oven. By not de- 
frosting them first, I'm further protecting 
them against sogginess because the crust 
starts to bake and firm up before the fruit 
begins to give off juices. These frozen pies 
take a little more time to bake than a 
freshly assembled one, but the payoff is 
worth it. 

I freeze custard pies in a "kit" made up 
of the filling and the pie shell. I find that 
keeping the custard and the pie shell sep- 
arate is the best protection against soggi- 
ness. The day before I plan to bake the 
pumpkin pie, I pull the custard from the 
freezer; it needs to thaw in the refrigera- 
tor, not at room temperature. The next 
day, I blind bake the pie shell — that is, I 
bake it without the filling to let the pastry 
get golden brown and slightly crisp — and 
then I add the filling and finish baking. 
(For more tips, see below.) By handling 
the two elements this way, I keep the cus- 
tard from weeping. 





Tips for freezing... 



Tips for baking... 



...the fruit pie and tart: 

FREEZE IMMEDIATELY AFTER 
ASSEMBLING, It's important to 
freeze the fruit pies as soon as 
you finish preparing them. Once 
fruit is mixed wtth sugar it begins 
to exude moisture. This can 
cause ice crystals to form during 
freezing, which would melt and 
dampen the crust during baking. 

WRAP THE PIES TIGHTLY IN 
SEVERAL LAYERS OF PLASTIC 
AND LABEL THEM. Wrapping well 
will keep out moisture and prevent 
ice crystals from forming, (If freez^ 
mg for longer than a week, add an 
outer layer of foil as well,) To re- 
member where to find the baking 
instructions for the pies, label the 
pie with the issue and page num- 
ber from Fine Cooking's Hottday 
Baktng~and the date. too. 



...the pumpkin pie: 

IMMEDIATELY FREEZE 
THE CUSTARD TO 
PREVENT OFF FLAVORS 

Put the finished custard 
mixture in a clean, air- 
tight container and put it 
m the coldest part of 
your freezer. If allowed to 
sit even overnight in the 
refrigerator, the pumpkin 
can start to ferment, 
thickening the custard 
and eventually giving it 
a sour flavor. 

IMMEDIATELY FREEZE 
THE PIE SHELL Freezing 
pastry quickly prevents 
the butter from melting, 
which will mean a flaky, 
tender texture when 
the shell is baked. 



...the frurt pie and tart: 

GO DIRECTLY FROM FREEZER TO 
OVEN. Don't defrost the pie first. 
Unwrap it and put it in the heated 
oven so that the crust begins to 
bake before the fruit has a chance 
to start thawing. 

...for both: 

USE A HEATED BAKING SHEET OR 
PIZZA STONE FOR THE CRIS PEST 
CRUST. To cook the frozen pies 
evenly. I recommend baking them 
on the bottom rack of the oven on 
a heated baking sheet. This setup 
mimics the strong bottom heat of 
my bakery's oven. Using a pizza or 
bread stone is even better {see 
Where to Buy It. p. 88). A stone 
does a wonderful job of radiating 
heat and crisping the pie shell to 
a beaut if ut golden brown. 



...the pumpkin pie: 

DEFROST THE CUSTARD 
A DAY AHEAD. I thaw the 
pumpkm custard *n 
the refrigerator overnight 
and then thoroughly 
whisk it to make it 
smooth and incorporate 
any icy bits that might 
be floating m the liquid 

BLIND SAKE TH E SHELL 
For a crisp crust t bake 
the shell first (see the 
recipe directions) 
and then fill it with the 
pumpkin custard and 
finish baking, 
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Apple Pie with Poached 

Yields one 9- inch pie; serves 
eight. 

I always use dried tart cherries 
rather than sweet ones. Tart 
cherries are made from sour 
cherries, which are "true" 
pie cherries, and they definitely 
give the pie a more complex 
flavor. (For sources, see Where 
to Buy It, p. 88.) 

FOR THE PIE DOUGH: 
10 ounces (2 V\ cups) 

all-purpose flour 
Vi teaspoon table salt 
Vi teaspoon granulated sugar 
7 ounces (14 tablespoons) 

cold unsalted butter, cut 

into 1 /2-inch pieces 
1 V2 ounces (3 tablespoons) 

cold vegetable shortening, 

cut into VHnch pieces 
3 tablespoons ice-cold water 

FOR THE POACHED CHERRIES: 
Vi cup water 
1 A cup granulated sugar 
1 cup (about 6 ounces) dried 
tart cherries 

FOR THE APPLE-CHERRY 
FILLING: 

2V2 to 3 pounds (about 7) firm, 
tart apples (like Cortland, 
Jonagold, or Sierra Gold), 
peeled, cored, and cut into 
Vb-inch slices (about 7 cups) 

7 to 8 tablespoons granulated 
sugar 

3 tablespoons all-purpose flour 
1 teaspoon ground cinnamon 

TO FINISH: 

1 egg yolk, beaten 

1 A cup heavy cream or milk 

Make the pie dough: Whisk 
the flour, salt, and sugar in the 
bowl of a stand mixer or in a 
mixing bowl. In the stand mixer 
(use the paddle attachment and 
gradually increase from low to 
medium speed) or in the bowl 
by hand with a pastry blender, 
cut the butter into the flour until 
the butter starts breaking into 
smaller pieces. Cut in the short- 
ening until the biggest pieces of 



Dried Cherries 

both fats are the size of peas. 
With the mixer running, sprinkle 
in the water and mix until the 
dough just holds together. There 
should be some visible bits of 
butter. Cut the dough in half 
(each piece should be about 
9V2 ounces), pat each half into a 
flat disk, wrap tightly in plastic, 
and refrigerate for at least 
1 hour. 

Poach the cherries: Combine 
the water and sugar in a small 
saucepan, bring to a boil, add 
the dried cherries, and simmer 
for 3 minutes. Drain the cherries 
and let cool before using. (Save 
the poaching liquid to drizzle 
on ice cream.) 

Assemble the pie: Take both 
disks of dough from the refriger- 
ator and let them warm up until 
pliable, about 1 5 minutes. 
Unwrap the dough and set it on 
a lightly floured work surface. 
With as few passes of the rolling 
pin as possible, roll each disk 
into an 1 1 - to 1 2-inch round 
about Vs inch thick. After every 
few passes of the rolling pin, run 
a bench scraper under the 
dough to be sure it isn't sticking 
(to prevent tearing), scatter a 
little more flour under it, and 
continue rolling. Drape one 
round into a 9-inch pie pan, 
gently fitting it to the contours 
of the pan. Let the dough rest 
for 1 to 2 minutes (this will help 
keep the crust from shrinking 
during baking) and then trim the 
edge, leaving about V2 inch 
hanging over the rim of the pan. 

Toss the apples with the 
sugar, flour, cinnamon, and 
poached cherries. Pour the fruit 
into the pie shell and press down 
with your palms to arrange it 
evenly. (This will keep the apples 
from poking holes in the top 
crust.) 

Drape the top crust over 
the pie. Trim the edge of the top 



crust to the same size as the 
bottom. Fold both the trimmed 
edges together and under so 
they rest on the rim of the pie 
pan and form a tall edge. Crimp 
the edge decora- 
tively but be sure the 
bottom and top 
crusts are sealed at 
the edges. Vent the 
top by poking the tip 
of a paring knife 
through it in a few 
places. (It's impor- 
tant to vent well or 
the fruit can explode 
through the pastry 
during baking.) You 
can make attractive 
designs by tracing a pattern on 
top and then poking lots of little 
holes with the tip of a knife. 
Immediately wrap the pie tightly 
in plastic, making sure there are 
no gaps to allow air or moisture 
inside. Store in the coldest part 
of the freezer (generally the top) 
until ready to bake. 



bake & serve 

Position an oven rack on the bottom rung. 
Line a heavy rimmed baking sheet with foil 
and set it on the rack. Heat the oven to 350°F. 

In a small bowl, whisk the egg yolk with 
the milk or cream. Take the pie from the 
freezer, unwrap it, and brush the top with the 
egg glaze (you won't need to use all of it). 
Repierce the steam vents if they get clogged 
with the glaze. Bake on the heated baking 
sheet until the pastry is a deep golden and 
the juices are bubbling, about 1% hours. If 
the edges start to get too dark, loosely drape 
foil around the sides or cover the edges with 
a pie guard (see Where to Buy It, p. 88). 
Let cool on a rack to room temperature 
and then serve. 
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make & freeze 



Brown Sugar & Sour Cream Pumpkin Pie 



Yields one 9-inch pie; serves 
eight to twelve. 

At the bakery, we use fresh 
organic sugar pumpkins that we 
bake, puree, and freeze (fresh 
pumpkin ferments quickly), but 
for convenience, we developed 
this recipe with canned pumpkin. 
For tips on how to cut fat into 
flour when making pastry, see 
Food Science, p. 1 8. 

FOR THE PIE DOUGH: 
5 ounces (1 cup plus 2 table- 
spoons) all-purpose flour 
Va teaspoon table salt 
Va teaspoon granulated sugar 
3V2 ounces (7 tablespoons) 
cold unsalted butter, cut into 
1 /2-inch pieces 
% ounce (1 V2 tablespoons) 
cold vegetable shortening, 
cut into 1 /2-inch pieces 
1 V2 tablespoons ice-cold water 

FOR THE PUMPKIN FILLING: 
1 5-ounce ca n (about 1 % cups) 
pure solid-pack pumpkin 
(not pumpkin pie filling) 
V2 cup packed light brown sugar 
1 teaspoon ground cinnamon 
V2 teaspoon ground ginger 
Pinch ground cloves 
Pinch table salt 
Pinch ground white pepper 

1 tablespoon brandy 

2 large eggs plus 2 egg yolks 
V2 cup half-and-half 

Va cup sour cream 

FOR THE BROWN SUGAR 

WHIPPED CREAM: 

% cup whipping cream 

Va cup sour cream 

2 tablespoons light brown sugar 

Make the pie dough: Whisk 
the flour, salt, and sugar in the 
bowl of a stand mixer or in a 
mixing bowl. In the stand mixer 
(use the paddle attachment and 
gradually increase from low to 
medium speed) or in the bowl 
by hand with a pastry blender, 
cut the butter into the flour until 
the butter starts breaking into 
smaller pieces. Cut in the short- 
ening until the biggest pieces of 



both fats are the size of peas. 
With the mixer running, sprinkle 
in the water and mix until the 
dough just holds together. There 
should be some visible bits of 
butter. Pat the dough into a flat 
disk, wrap tightly in plastic, and 
refrigerate for at least 1 hour. 

Take the dough from the 
refrigerator and let it warm up 
until pliable, about 1 5 minutes. 
Unwrap the dough and set it on 
a lightly floured work surface. 
With as few passes of the rolling 
pin as possible, roll the disk into 
an 1 1 - to 1 2-inch round about 
Ve inch thick. After every few 
passes of the rolling pin, run a 
bench scraper under the dough 
to be sure it isn't sticking (to 
prevent tearing), scatter a little 
more flour under it, and continue 
rolling. Drape the dough into a 
9-inch pie pan, gently fitting it to 
the contours of the pan. Let the 
dough rest for 1 to 2 minutes 
(this will help keep the crust from 
shrinking during baking) and 
then trim the edge, leaving about 
V2 inch hanging over the rim of 
the pan. Tuck the overhang under 
to make a tall edge that rests on 
the rim of the pan. Crimp the 
edge decoratively. Wrap well 
in plastic and store in the coldest 
part of the freezer (generally 
the top). 

Make the pumpkin filling: Put 

the pumpkin puree in a medium 
bowl. Whisk in the brown sugar, 
cinnamon, ginger, cloves, salt, 
white pepper, and brandy. Whisk 
in the eggs and egg yolks. In a 
small bowl, whisk the half-and- 
half with the sour cream until 
very smooth, add this to the 
pumpkin mixture, and whisk well. 
Immediately transfer to a clean, 
airtight container (you should 
have about 4 cups). Freeze in 
the coldest part of the freezer 
(generally the top) until the day 
before you plan to bake. 




bake & serve 

The day before baking, move the custard from 
the freezer to the refrigerator to thaw overnight. 

The next day, position an oven rack on the 
bottom rung. Line a heavy rimmed baking 
sheet with foil and set it on the rack. Heat the 
oven to 350°F. Take the pie shell from the 
freezer and the custard from the refrigerator. 
Line the shell with parch- 
ment, fill with dried beans 
or pie weights, and bake 
on the heated baking sheet 
until golden brown, about 
1 hour. 

Meanwhile, empty the 
custard into a bowl. It will 
probably still be partially 
frozen. Use a whisk to 
break up the custard and 
then whisk occasionally to 
finish thawing while the 
shell bakes. 

Carefully remove the parchment and 
weights from the shell. Turn the oven down to 
325°F. Whisk the custard so that no icy bits 
remain and pour it into the shell. Bake the pie 
on the baking sheet until the custard is just 
set but still slightly jiggly in the center, 45 to 
50 minutes. If the edges start to get too dark, 
loosely drape foil around the sides or cover 
the edges with a pie guard (see Where to 
Buy It, p. 88). Let cool completely a rack. 

Make the whipped cream and serve: 

Combine the whipping cream and sour 
cream in a medium bowl (preferably a chilled 
metal bowl). Whip on high speed with a hand 
mixer until it starts to thicken. Add the brown 
sugar and continue to whip until the cream 
holds soft peaks. Serve the pie with a couple 
of dollops of the whipped cream. 
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Pear-Cranberry Linzer Tart 



Yields one 9-inch tart; serves 
eight. 

Linzer dough is traditionally made 
with almonds, but the walnuts 
here are sublime with the fruit. 
It's important to mix this dough 
very well and chill it thoroughly; 
it's more like a cookie dough 
than a pastry dough. The cooked 
egg yolks give the dough a cakey 
quality that's unequalled by any 
substitute. The raw yolks bind the 
dough and add extra richness. 

FOR THE DOUGH: 

4 ounces (1 cup) walnuts, lightly 

toasted 
V2 cup granulated sugar 
8 ounces (1%cups) all-purpose 

flour 

1 teaspoon ground cinnamon 

1 teaspoon finely grated 
lemon zest 

Vi teaspoon table salt 

Vs teaspoon ground cloves 

2 hard-cooked egg yolks, 
crumbled 

8 ounces (1 cup) cold unsalted 
butter, cut into Vfe-inch pieces 
2 raw egg yolks 

Vi teaspoon pure vanilla extract 

FOR THE FILLING: 

2 pounds ripe pears (preferably 

Cornice or Bosc), peeled, 

cored, and cut into Vb-inch 

slices (about 4 cups) 
6 tablespoons all-purpose flour 
1 cup fresh or frozen cranberries, 

picked through and rinsed 
Vi cup granulated sugar 

TO FINISH: 
1 egg yolk 

Va cup heavycream or whole milk 

Make the dough: In a food 
processor, grind the walnuts 
with the sugar to a sandy texture. 
Add the flour, cinnamon, lemon 
zest, salt, cloves, and crumbled 
hard-cooked egg yolks. Pulse 
briefly to combine. Add the 
butter and pulse until the dough 
starts to come together and 
looks clumpy. Add the raw yolks 
and vanilla and pulse until well 
combined. The dough will be 
sticky and moist, more like a 



cookie dough than a pastry 
dough. Cut the dough in half 
(each piece should be about 

1 2% ounces), set each half on a 
large piece of plastic, and shape 
each into a flat disk, using the 
plastic to help you flatten. Wrap 
each disk in its plastic and refrig- 
erate for at least 1 hour. 

Assemble the tart: On a 

floured work surface, roll each 
disk of dough into an 1 1 -inch 
round about Va inch thick. Put 
one round on a plate and refrig- 
erate, uncovered. Fit the other 
round into a 9-inch fluted tart pan 
with a removable bottom. Fold 
the excess dough into the sides 
of the pan and press to get an 
edge flush with the top of the 
pan, about Vb inch thick. Sprinkle 

2 tablespoons of the flour on the 
bottom of the tart and spread to 
evenly cover. Toss the pears and 
cranberries with the remaining 
Va cup flour. Arrange the fruit in 
the tart shell so that the pears lie 
as flat as possible and there are 
some berries showing on top. 
Scrape any remaining flour over 
the fruit and sprinkle with the 
sugar. Take the other piece of 
dough from the refrigerator and 
cut it into eight 1 -inch-wide 
strips. (I use a ruler and a ravioli 
cutter or a pastry cut- 
ter to get beautiful 
zigzag-edged strips.) 
Arrange four strips, 
evenly spaced, over 
the top of the tart. 
Then, on a sharp 
diagonal to the first 
four, set the other 
four strips on top 
so that the over- 
lapping layers make 
diamond-shaped 
windows. Trim the 
ends of the strips and press 
them into the edges of the tart, 
as shown at right. Wrap the tart 
tightly in plastic. Store in the 
coldest part of your freezer (gen- 
erally the top) until ready to bake 





bake & serve 

Position an oven rack on the bottom rung. 
Line a heavy rimmed baking sheet with foil 
and set it on the rack. Heat the oven to 350°F. 

Whisk the egg yolk with the cream or milk. 
Take the tart from the freezer, unwrap it, and 
brush the top strips with the egg glaze. Bake 
on the baking sheet until the pastry is golden 
brown, 1 Va to 1 Vi hours. Let cool on a rack 
for 1 hour and serve slightly warm. 



Kathleen Stewart runs the Downtown Bakery 
in Healdsburg, California. ♦ 
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Ihile I'll readily confess to being addicted 
f to scones, I can maintain some dignity. 
I don't love just any old scone. What I 
adore is the true classic, made tender and 
rich with cream and butter and eggs. 
A good scone is a beautiful balance of oppo- 
sites: rich but light, tender but sturdy, satisfy- 
ingly sweet but not overly so. The Classic Cream 
Scone at f ar right is delicious with the traditional 
jam and cream accompaniments, but the vari- 
ations I've included can hold their own with 
nothing more than a cup of tea or coffee. 

A forgiving dough that's quick to make. Sadly, 
there are criminally substandard pastries out 
there being passed off as scones. A shame, really, 
when you consider how veiy simple it is to make 
terrific ones. A batch can be ready for the oven 
in less than ten minutes, even less if you measure 
the ingredients ahead — just in time for that first 
cup of morning coffee. 



It's a breeze to master the technique for scone 
dough: the less you work it, the more tender 
the scones will be. That said, the following 
recipes are forgiving, so even novice bakers can 
get used to the feel of the dough without sacri- 
ficing tenderness. The trick is to mix as little yet 
as thoroughly as you can; your hands are won- 
derful for this, as they can discern pockets of 
dry orwetbetterthananytool. Imagine there's a 
timer on — be quick and light. If I'm adding 
chopped nuts, fruits, chocolate, or herbs, I like to 
mix them into the dry ingredients to ensure 
even distribution. 

While ripe for variety, scones, I find, come out 
best with no more than two flavors added to the 
dough; more than that compromises their light 
texture and pure flavor. And though all the 
recipes that follow are quite at home at teatime, 
don't be surprised if, like me, you find yourself 
covered in crumbs long before the kettle boils. 



Making these 
scones couldn't 
be easier— the 
less you work 
them, the more 
tender they'll be 
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Chocolate Chunk 
Scones 

Yields 8 large scones. 

Choose a good quality bittersweet or semi- 
sweet chocolate (see Baking with Chocolate 
in Where to Buy It, p. 88). The better the 
chocolate, the better the scones will taste. 

9 ounces (2 cups) all-purpose flour 
Vz cup granulated sugar 

1 tablespoon baking powder 
Vi teaspoon table salt 

5 1 /2 ounces bittersweet or semisweet 
chocolate, coarsely chopped (to yield 
1 cup) 

3 ounces (6 tablespoons) cold unsalted 

butter, cut into cubes 
% cup heavy cream 

2 large egg yolks, lightly beaten 

FOR FINISHING: 

1 large egg lightly beaten with 

1 tablespoon milk for glazing 
1 to IV2 teaspoons granulated sugar 

Position an oven rack in the lower third of the 
oven and heat the oven to 400°F. Line a 
heavy baking sheet with parchment. In a 
large bowl, whisk together the flour, sugar, 
baking powder, and salt. Add the chopped 
chocolate, tossing until the pieces are evenly 
distributed and coated with flour. Cut in the 
butter with a pastry blender or two table 
knives until the largest pieces of butter are 
about the size of peas. 

In a small bowl, stir the cream and egg 
yolks just to blend. Add this all at once to the 
flour mixture. Stir with a fork to begin com- 
bining the wet and dry ingredients and then 
use your hands to gently knead the mixture 
together until all the dry ingredients are 
absorbed into the dough and it can be 
gathered into a moist, shaggy ball. Don't 
overknead: This dough is sticky but benefits 
from minimal handling. Set the rough ball in 
the center of the prepared baking sheet and 
pat it gently into a round about 1 inch thick 
and 7 inches in diameter. Don't be tempted 
to make the round any flatter. 

With a sharp knife or a pastry scraper, cut 
the round into eight wedges; separate the 
wedges. Brush the scones with the egg-milk 
glaze (you won't need to use all of it) and 
sprinkle with the sugar. Bake until the scones 
are deep golden and a toothpick inserted 
into the center of a wedge comes out clean, 
1 8 to 22 minutes. Slide the parchment onto 
a rack and let the scones cool for 1 to 
1 5 minutes before serving. 




Classic Cream Scones 



Yields 8 large scones. 

These plump, moist scones are 
rich and subtly sweet. 

9 ounces (2 cups) all-purpose 
flour 

Vz cup granulated sugar 

1 tablespoon baking powder 
V2 teaspoon table salt 

2% ounces (V2 cup) dried currants 

(optional) 
3 ounces (6 tablespoons) cold 

unsalted butter, cut into cubes 
% cup heavy cream 

2 large egg yolks, lightly beaten 

FOR FINISHING: 

1 large egg lightly beaten with 

1 tablespoon milk for glazing 
1 to IV2 teaspoons granulated 

sugar 

Position an oven rack in the lower 
third of the oven and heat the oven 
to 400°F. Line a heavy baking 
sheet with parchment. In a large 
bowl, whisk together the flour, 
sugar, baking powder, and salt. 
Add the currants, if using, tossing 
until evenly distributed and coated 
with flour. Cut in the butter with a 
pastry blender or two table knives 
until the largest pieces of butter 
are about the size of peas. 

In a small bowl, stir the cream 
and egg yolks just to blend. Add 
this all at once to the flour mixture. 
Stir with a fork to begin combining 
the wet and dry ingredients and 
then use your hands to gently 
knead the mixture together until all 



the dry ingredients are absorbed 
into the dough and it can be 
gathered into a moist, shaggy ball. 
Don't overknead: This dough is 
sticky but benefits from minimal 
handling. Set the rough ball in the 
center of the prepared baking 
sheet and pat it gently into a round 
about 1 inch thick and 7 inches in 
diameter. Don't be tempted to 
make the round any flatter. 

With a sharp knife or a pastry 
scraper, cut the round into eight 
wedges; separate the wedges. 
Brush the scones with the egg- 
milk glaze (you won't need to use 
all of it) and sprinkle with the 
sugar. Bake until the scones are 
deep golden and a toothpick in- 
serted into the center of a wedge 
comes out clean, 1 8 to 22 min- 
utes. Slide the parchment onto a 
rack and let the scones cool for 
1 to 15 minutes before serving. 

FLAVOR VARIATION 

CHERRY-VANILLA SCONES 
Replace the currants with 
6 ounces (1 cup) dried cherries, 
coarsely chopped. Add the seeds 
scraped from 1 large vanilla bean 
(or add 2 teaspoons pure vanilla 
extract) to the cream and egg 
yolks before combining with the 
dry ingredients. 
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Double Ginger Scones 

Yields 8 large scones. 

See Where to Buy It, p. 88, for sources for crystallized ginger. 

9 ounces (2 cups) all-purpose flour 
Vz cup granulated sugar 

1 tablespoon baking powder 
Vi teaspoon table salt 

Vi teaspoon ground ginger 

4 ounces (% cup) medium-f inely chopped crystallized ginger 
3 ounces (6 tablespoons) cold unsalted butter, cut into cubes 
% cup heavy cream 

2 large egg yolks, lightly beaten 

FOR FINISHING: 

1 large egg lightly beaten with 1 tablespoon milk for glazing 
1 to 1V2 teaspoons granulated sugar 

Position an oven rack in the lower third of the oven and heat the 
oven to 400°F. Line a heavy baking sheet with parchment. In a 
large bowl, whisk together the flour, sugar, baking powder, salt, 
and ground ginger. Add the crystallized ginger, tossing until the 
pieces are evenly distributed and coated with flour. Cut in the butter 
with a pastry blender or two table knives until the largest pieces of 
butter are about the size of peas. 

In a small bowl, stir the cream and egg yolks just to blend. Add 
this all at once to the flour mixture. Stir with a fork to begin combin- 
ing the wet and dry ingredients and then use your hands to gently 
knead the mixture together until all the dry ingredients are absorbed 
into the dough and it can be gathered into a moist, shaggy ball. 
Don't overknead: This dough is sticky but benefits from minimal 
handling. Set the rough ball in the center of the prepared baking 
sheet and pat it gently into a round about 1 inch thick and 7 inches 
in diameter. Don't be tempted to make the round any flatter. 

With a sharp knife or a pastry scraper, cut the round into eight 
wedges; separate the wedges. Brush the scones with the egg-milk 
glaze (you won't need to use all of it) and sprinkle with the sugar. 
Bake until the scones are deep golden and a toothpick inserted 
into the center of a wedge comes out clean, 1 8 to 22 minutes. 
Slide the parchment onto a rack and let the scones cool for 1 to 
1 5 minutes before serving. 
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Savory Rosemary 
Scones 

Yields 8 scones. 

Similar to a flavored biscuit, but richer 
and more tender, these savory scones 
are the perfect accompaniment to a 
hearty soup or stew, an assortment 
of cheese and cold meats, or a brunch 
or supper. 

9 ounces (2 cups) all-purpose flour 
2 tablespoons granulated sugar 

1 tablespoon baking powder 
% teaspoon table salt 

2 tablespoons finely chopped 
fresh rosemary 

3 ounces (6 tablespoons) cold 
unsalted butter, cut into cubes 

% cup heavy cream 

2 large egg yolks, lightly beaten 

FOR FINISHING: 

1 large egg lightly beaten with 

1 tablespoon milk for glazing 
Vi teaspoon kosher salt or sea salt 

Position an oven rack in the lower third 
of the oven and heat the oven to 400°F. 
Line a heavy baking sheet with parch- 
ment. In a large bowl, whisk together 
the flour, sugar, baking powder, salt, 
and chopped rosemary. Cut in the 
butter with a pastry blender or two 
table knives until the largest pieces of 
butter are about the size of peas. 

In a small bowl, stir the cream and 
egg yolks just to blend. Add this all at 
once to the flour mixture. Stir with a 
fork to begin combining the wet and dry 
ingredients and then use your hands to 
gently knead the mixture together until 
all the dry ingredients are absorbed 
into the dough and it can be gathered 
into a moist, shaggy ball. Don't 
overknead: This dough is sticky but 
benefits from minimal handling. Set the 
rough ball in the center of the prepared 




baking sheet and pat it gently into a 
round about 1 inch thick and 7 inches 
in diameter. Don't be tempted to make 
the round any flatter. 

With a sharp knife or a pastry 
scraper, cut the round into eight 
wedges; separate the wedges. Brush 
the scones with the egg-milk glaze 
(you won't need to use all of it) and 
sprinkle with the salt. Bake until the 
scones are deep golden and a tooth- 
pick inserted into the center of a 
wedge comes out clean, 1 8 to 22 min- 
utes. Slide the parchment onto a rack 
and let the scones cool for 1 to 
1 5 minutes before serving. 



Best served fresh, scones are also good split and 
toasted the next day. They'll keep for up to two 
months, wrapped well and frozen. Thaw at room 
temperature and then warm in a 325°F oven. 



Like a biscuit, 
but different 

Originally English, scones can seem 
a lot like all-American biscuits. There 
are many similarities, but biscuits 
usually contain vegetable shortening 
or lard and are more often made with 
milk or buttermilk than cream. Some 
scone recipes also call for milk, but 
classiccream scones contain just 
that:rich sweet cream. Perhaps the 
biggest difference is eggs, which are 
a requisite for scones but absent from 
biscuit dough. Finally, while some 
bakers would faint at the suggestion 
of adding sugar to their biscuit dough, 
scones would not be what they are 
without it. 



Regan Daley is the author of In the Sweet 
Kitchen, which won the LACP Cookbook of 
the Year award in 200 1 . ♦ 
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Butter)^ 



Shortbread cookies, 
clockwise from the 
top: Classic; Orange 
Hazelnut; Almond 
Sandwiches; Brown 
Sugar A Oatmeal. 
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The classic cookie plus four variations 
add up to a delicious holiday assortment 



by Carolyn Weil 



Rich, buttery shortbread 
cookies are a natural for 
holiday gift giving. They're 
sturdy, they keep well for a 
couple of weeks, and every- 
one loves them. I always include at 
least a few of these classics in the 
bundles I give to friends — they're a 
sure hit and a great anchor for 
a package that includes some 
fancier cookies. Over the years, 
I've pushed the classic recipe in 
various directions by adding 
ground nuts, grated zests, and 
other flavors, and now it's the vari- 
ations that win the most raves. 
Some of my friends are so ad- 
dicted to my chocolate-dipped 
espresso shortbread cookies that 
I've come to expect their hinting 
(sometimes it's outright begging) 
around this time of year. 

One other enticing thing about 
shortbread cookies is that they're 
among the simplest to make. For 
the classic, all you'll need are four 
ingredients: butter, sugar, flour, 
and salt. As for equipment, if you 
have a bowl, a mixer, a rolling pin, 
a baking sheet, and cookie cutters 
or a knife, you're all set. 

Not too much can go awry as 
you make these cookies if you 
keep the following points in mind. 

Use cold butter and don't over- 
mix the dough. Start with butter 
that's refrigerator-cold to prevent 
the dough from warming up too 
fast, which would make it greasy 
and difficult to roll. If the dough 
does get soft or sticky as you're 
rolling or cutting it, just put it in 



the refrigerator for 10 or 15 min- 
utes to chill the butter. 

When you beat the butter and 
sugar, you only need to mix until 
combined. The butter should get 
smoother and lose its chunkiness, 
but it shouldn't look light or fluffy. 
This isn't about beating in air. 
Similarly, when you add the flour, 
beat until the dough just comes to- 
gether. It's fully mixed when the 
small pebbles of dough combine 
and clump around the beater. 

Be space-efficient when cutting 
outthe shapes. Using a cookie cut- 
ter or a knife, cut shapes as close 
to one another as possible to mini- 
mize the scraps. You can always 
press the scraps together and reroll 
them, but I find that after the third 
round of rolling, the cookies come 
out a bit tougher. 

During baking, keep your eye on 
the cookies, not on the clock. These 
cookies get their sweet, alluring fla- 
vor from a low oven temperature 
(300°F) and a long baking time, 
which produce a complex caramel- 
ization of sugar and butter. How 
much they caramelize is up to you. 
Some people like these cookies still 
pale on top but golden on the edges 
and on the bottom; others bake 
them until the tops have also taken 
on a light golden color. Depending 
on how golden you want them and 
on the size and thickness of the 
cookies, the baking time can range 
from 30 minutes to an hour. Keep a 
close eye on the first batch, occa- 
sionally lifting up a cookie to check 
the color of the bottom. 



Chocolate and 
ground espresso 
beans make a 
pleasing pair in 
these addictive 
shortbread 
cookies. 




Packing and storing tips 

Once baked and cooled, short- 
bread cookies are ready for 
eating, or for packing up in 
a box or bundle with other 
cookies. Whether I'm giving 
them as a gift, storing them, or 
mailing them, I like to arrange 
the cookies in decorative tins, 
using cupcake liners as 
separators. The cookies stay 
fresh for ten to fourteen days 
at room temperature, or for 
at least a month when frozen. 
If you're going to freeze them, 
be sure to wrap them well in 
plastic and store them in an 
airtight container. 
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Follow these 
roiling, cutting, 
and baking 
instructions 
for all five 
shortbread 
cookie recipes. 



Roll 



On a lightly 

floured sur- MS|^ 
face, roll the 
dough to about % inch 
thick. Aim for a uniform 
thickness to ensure 
even baking. 



Cut 

Cut the dough into bars or 
squares with a sharp knife or, 
using cookie cutters, cut out 
shapes as close to one another 
as possible. Press the scraps 
together, roll them out, and cut 
out more cookies. If the dough 
becomes sticky, refrigerate it 
briefly. Arrange the cookies on 
two parchment-lined baking 
sheets and refrigerate until 
chilled, at least 20 minutes, 





Classic Shortbread 
Cookies 

Yields about 4 dozen 1 Vzx 2-inch 
bars. 

8 ounces (1 cup) cold unsalted 
butter, cut into 1 /2-inch pieces 

Vi cup granulated sugar 

V2 teaspoon table salt 

1 ounces (2 1 /4 cups) all-purpose 
flour 

Line two baking sheets with 
parchment. Combine the butter, 
sugar, and salt in a stand mixer 
bowl (use the paddle attach- 
ment) or a large mixing bowl. 
Mix on low speed until the butter 
combines with the sugar but 
isn't perfectly smooth, 1 to 
2 minutes. Add the flour and 
mix on low speed, scraping the 
bowl frequently, until the dough 
has just about pulled together, 
about 3 minutes; don't overmix. 
Roll, cut, and bake the dough 
as instructed at left. 



Brown Sugar & 
Oatmeal Shortbread 
Cookies 

Yields about 3 dozen 3- inch 
cookies. 

The darker the brown sugar, the 
deeper the cookies' flavor. You 
could use a more exotic brown 
sugar in this recipe, such as 
Billington's dark brown cane 
sugar from England or light or 
dark muscovado sugar (see 
Where to Buy It, p. 88). 

8 ounces (1 cup) cold unsalted 
butter, cut into Vi-inch pieces 

Vi cup packed light or dark 
brown sugar 

Va teaspoon table salt 

10 ounces (2V4 cups) all-purpose 
flour 

V2 cup quick-cooking oats 

Line two baking sheets with 
parchment. Combine the butter, 
brown sugar, and salt in a stand 
mixer bowl (use the paddle 
attachment) or a large mixing 
bowl. Mix on low speed until the 
butter combines with the sugar 
but isn't perfectly smooth, 1 to 
2 minutes. Add the flour and oats 
and mix on low speed, scraping 
the bowl frequently, until the 
dough has just about pulled 
together, about 3 minutes; don't 
overmix. Roll, cut, and bake the 
dough as instructed at left. 




Position oven racks in the upper and lower 
thirds of the oven and heat the oven to 300*F. 
Bake the cookies until golden on the bottom 
and edges and pale to golden on top, 
30 minutes to 1 hour (After 1 5 minutes, 
swap the position of the baking sheets and 
rotate them 180 degrees for even baking.) 
If the cookies are done before 30 minutes, 
reduce the oven temperature to 275°F for the 
remaining batches: if they take longer than 
1 hour, increase the temperature to 325°R 
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Chocolate-Dipped 
Espresso Shortbread 
Cookies 

Yields about 7 dozen 1 1 /2~inch 
heart-shaped cookies. 

For simplicity, I usually don't tem- 
per the dipping chocolate. In- 
stead, I melt the chocolate with 
shortening, which helps it set. 
With this method, the cookies may 
get spotty after a day or two. To 
avoid that, use tempered choco- 
late for dipping (see p. 1 8e) and 
omit the shortening, or else drizzle 
plain melted chocolate on the 
cookies instead of dipping them. 

FOR THE COOKIES: 

8 ounces (1 cup) cold unsalted 
butter, cut into 1 /2-inch pieces 

V2 cup granulated sugar 
V2 teaspoon table salt 
10 ounces (2 1 A cups) all-purpose 
flour 

2 tablespoons finely ground 
espresso coffee beans 

FOR THE DIPPING CHOCOLATE: 

9 ounces semisweet chocolate, 
chopped 

1 tablespoon vegetable 
shortening 

Line two baking sheets with 
parchment. Combine the butter, 
sugar, and salt in a stand mixer 
bowl (use the paddle attachment) 
or a large mixing bowl. Mix on low 
speed until the butter combines 
with the sugar but isn't perfectly 
smooth, 1 to 2 minutes. Add the 
flour and ground espresso and mix 
on low speed, scraping the bowl 
frequently, until the dough has 
just about pulled together, about 

3 minutes; don't overmix. Roll, cut, 
and bake the dough as instructed 
at far left. These cookies are done 
when the tops look dry and the 
color has darkened slightly. 

Dip the baked, cooled cookies: 

Set a sheet of parchment or 
waxed paper on a work surface. 
Put the chocolate and shortening 
in a small heatproof bowl and set 
the bowl over a pan of simmering 
water. Melt the chocolate, stirring, 
until it's smooth and warm; don't 
let it get hot. Dip half of each 
cookie into the chocolate. Set the 
cookies on the parchment and let 
the chocolate set up at room tem- 
perature, about 2 hours. 





Orange-Hazelnut 
Shortbread Cookies 

Yields about 3 dozen 2-inch 
cookies. 

If you can't find blanched hazel- 
nuts, buy them with the skin on, 
toast them in a 425°F oven until 
fragrant, and then rub off as 
much of the skins as possible by 
rolling them in a damp towel. 

8 ounces (1 cup) cold unsalted 
butter, cut into VHnch pieces 

V2 cup granulated sugar 

V2 teaspoon table salt 

10 ounces (2 1 A cups) all-purpose 
flour 

2V2 ounces (V2 cup) blanched 
hazelnuts, toasted and ground 
very finely in a food processor 

2 teaspoons (loosely packed) 
finely grated orange zest 
(from 1 orange) 

Line two baking sheets with 
parchment. Combine the butter, 
sugar, and salt in a stand mixer 
bowl (use the paddle attach- 
ment) or a large mixing bowl. 
Mix on low speed until the butter 
combines with the sugar but 
isn't perfectly smooth, 1 to 

2 minutes. Add the flour, ground 
hazelnuts, and zest; mix on low 
speed, scraping the bowl fre- 
quently, until the dough has just 
about pulled together, about 

3 minutes; don't overmix. Roll, 
cut, and bake the dough as 
instructed at far left. 



Almond Shortbread 
Sandwich Cookies 

Yields 2V2 dozen 2-inch sand- 
wiches. 

For square cookie cutters, see 
Great Finds, p. 32. 

FOR THE COOKIES: 

8 ounces (1 cup) cold unsalted 

butter, cut into VHnch pieces 
Vi cup granulated sugar 
V2 teaspoon table salt 
10 ounces (2 1 A cups) all-purpose 

flour 

3% ounces (% cup) finely ground 
almonds 

FOR DECORATING: 
Raspberry, plum, sour cherry, 

or strawberry jam 
Confectioners' sugar 

Line two baking sheets with 
parchment. Combine the butter, 
sugar, and salt in a stand mixer 
bowl (use the paddle attach- 
ment) or a large mixing bowl. Mix 
on low speed until the butter 
combines with the sugar but isn't 
perfectly smooth, 1 to 2 minutes. 
Add the flour and almonds and 
mix on low speed, scraping the 
bowl frequently, until the dough 
has just about pulled together, 
about 3 minutes; don't overmix. 

Roll the dough as instructed 
at far left, but with the following 
changes: Roll the dough Vb to 
1 /4 inch thick (these cookies puff 
a little, and a thinner cookie 
makes a more appealing sand- 
wich). To make the sandwich 
tops, cut a smaller shape (try 
circles or hearts) in the center 
of half of the cookies; be sure 
the border is fairly wide so the 
cookie doesn't fall apart. Bake 
as instructed at far left. 

Assemble the baked, cooled 
cookies: Dollop a small amount 
of jam in the center of the cookie 
bottoms (on the flat side) and 
spread it lightly with a spoon all 
over but not quite to the edge. 
Dust the cookie tops with con- 
fectioners' sugar. Sandwich the 
tops and bottoms together. The 
jam remains soft for a day or two, 
so these cookies need extra care 
when packing. 




Carolyn Weil, a 
pastry chef and a 
former bakery owner, 
is a contributor to 
The Baker s Dozen 
Cookbook. ♦ 
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Dinner Rolls 




tempting flavor variations 
lift them out of the ordinary 




Try fresh herbs, poppyseeds, or black pepper and 
Cheddar to give these easy dinner rolls a flavor twist 

by Abigail Johnson Dodge 



With all the details and planning 
that go into a throwing a dinner 
party, bread is often the last item 
on your mind. At times like this, 
I've noticed, homemade dinner 
rolls are one of the first things to be cut 
from the "to-do" list. But they don't have 
to be. The dinner rolls that follow are so 
easy to make and so scrumptious to eat 
that you won't want to take the bread off 
the menu — nor will you be tempted to 
head to your local bakery instead. 

This is one of my favorite yeast doughs 
because it's forgiving and gives tender, 
flavorful results. The dough starts off a little 
sticky, but it quickly becomes soft and 
supple; you'll need little or no additional 
flour for handling and shaping. A stand 
mixer makes mixing easy, but if you don't 
have one, follow the hand method on p. 73. 

If you're a more experienced baker, 
you'll notice that this dough has more fat 
than what's known as a lean dough (from 
which you get a crustier, chewier result, as 
opposed to the softer one here). The fat 
gives flavor and tenderness and that famil- 
iar homemade-roll softness. 

Simple flavorings for a neat twist 

The great thing about these rolls is that 
depending on what else I'm serving, I can 
vary the flavor. 



Poppyseeds are a great way to dress up 
plain dinner rolls with a classic touch. I do 
it twice, working some into the dough and 
then sprinkling more on the tops just be- 
fore baking. Poppyseed rolls are delicious 
with all kinds of dishes, but especially good 
with roast turkey or grilled salmon steaks. 

Fresh herbs tossed into the dough near 
the end of kneading give a burst of flavor. 
Take care not to add the herbs too soon or 
the dough will be tinted green. The herbs 
usually throw a little moisture, so you may 
need a bit of flour on the board (you won't 
with the other variations). Herb rolls pair 
nicely with grilled or baked chicken or a 
wintry stew. 

Cheddar and black pepper make for 
a heartier finished roll. The Cheddar fla- 
vor is subtle — I grate the cheese quite 
finely — and the black pepper gives a 
pleasant bite. Be sure to add the grated 
Cheddar before the dough is fully formed 
or you'll end up with clumps of cheese and 
a greasy result. I love these rolls with 
seared steak or roast beef. 

When I'm invited to a dinner party, 
I offer to bring a batch or two of my 
flavored dinner rolls, instead of, say, a 
bottle of wine. They'll be a hit at the table 
and will help out your host or hostess 
in a welcome way — but without stealing 
the show. 
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Vary your rolls with some flavorful additions 





Follow the instructions in 

colored type below to make Dinner Rolls 

each of the flavor variations. Yields 16 rolls. 

For a delicious plain roll, ._ ly /o2/ . „ 

1 6V2 ounces (3% cups) all- 
just skip the add-ins. purpose flour 

1 /4-ounce package rapid-rise 
yeast 

Vz cup granulated sugar 
1 teaspoon table salt 
1 cup half-and-half 
3 ounces (6 tablespoons) 
unsalted butter, cut into 
6 pieces; more for the pan 
3 large egg yolks 
1 ounce (2 tablespoons) 
unsalted butter, melted 

Mix the dough: In the bowl of 
a stand mixer, whisk the flour, 
yeast, sugar, and salt. 
Poppyseed: Add 1 tablespoon poppyseeds to the flour mixture now. 

Fit the mixer with the dough 
hook. In a small saucepan over 
medium heat, heat the half-and- 
half and the 3 ounces of butter, 
stirring constantly, until the but- 
ter melts and the liquid registers 
about 1 20°F on an instant-read 
thermometer. With the mixer on 
medium low, pour the warm milk 
mixture into the dry ingredients. 
Add the yolks. Mix on medium 
low until the flour is completely 
incorporated, 1 to 2 minutes. 

Cheddar & Black Pepper: Add 5 ounces (about 2 cups 

loosely packed) finely shredded extra-sharp Cheddar 
and 2 teaspoons coarsely ground black pepper now. 

Increase the speed to medium 
high and knead until the dough is 
very smooth and elastic and pulls 
away from the bottom of the 
bowl (a little will stick to the 
sides), about 5 minutes. 
Herb: Add about % cup chopped fresh herbs (try V2 cup flat-leaf parsley, 

V4 cup chives, and 1 teaspoon thyme) now. 
If the dough climbs up the hook, 
stop the mixer and scrape the 
dough back into the bowl. Re- 
peat as needed. Also, the mixer 
might dance around on the 
counter, so hold on to it. 

Let the dough rise: Scrape the 
bowl, scoop up the dough, and 
shape it into a ball. Lightly 
grease the sides of the same 
bowl (or another large one) and 
put the dough into it. Cover the 
top securely with plastic. Let the 




covered dough rise in a warm 
spot until nearly doubled in size, 
45 to 55 minutes. 

Portion the dough: Turn out the 
dough onto a clean surface and 
gently press to deflate. There's 
no need to flour the countertop 
or your hands (unless you're mak- 
ing the herb variation, in which 
case the dough may be sticky). 
With a pastry cutter or a chef's 
knife, divide the dough into about 
1 6 equal pieces, 2 to 2V3 ounces 
each. To ensure even rolls, use 
a scale to weigh the portions. 
Lightly grease a 9x1 3-inch Pyrex 
baking dish with butter. 

Shape the rolls: Work with one 
piece of dough at a time; cover 
the others with plastic or a damp 
towel. There's no need to flour 
your hands (unless you're mak- 
ing the herb variation). Put one 
piece of dough on the counter. 
With a cupped palm, press down 
gently but firmly, rolling the piece 
in tight circles on the work sur- 
face until it forms a smooth- 
skinned ball with a seam on the 
bottom. Put the ball, seam side 
down, in the greased baking 
dish, cover loosely with plastic, 
and repeat with the remaining 
dough. (The dough balls can be 
arranged in rows or placed ran- 
domly; just be sure they're even.) 
Cover the baking dish with plas- 
tic and let the balls rise in a 
warm spot until they're about 
one and a half times their original 
size and have risen about three- 
quarters of the way up the pan 
rim (they won't yet fill the pan). 
This will take 40 to 60 minutes, 
depending on the temperature 
of your kitchen. Meanwhile, heat 
the oven to 375°F. 

Poppyseed: Sprinkle on 
1 teaspoon poppyseeds now. 

Bake the rolls: Remove the 
plastic wrap and bake the rolls 
until they're puffed and well 
browned, 20 to 25 minutes. 
Remove from the oven and 
brush the tops with the melted 
butter, if you like. Serve warm. 







What you can do ahead 

A day ahead, prepare the dough, 
shape the rolls, and arrange them 
in a baking dish. Cover with plastic 
and refrigerate overnight. Take the 
rolls out of the fridge about 4 hours 
before you want to bake them. Set 
them in a warm place until they rise 
as described in the recipe. 

Or, bake the rolls a day ahead and 
store them, covered in the pan, at 
room temperature. Reheat at 300°F, 
covered loosely with foil, until warm. 

The baked rolls can also be frozen 
for up to two months before thaw- 
ing at room temperature. Reheat 
as instructed above. 




The shaped rolls have a tight skin on the top and a neat 
seam on the bottom. 



Abigail Johnson Dodge is the author of the forthcoming book, 
The Weekend Baker. ♦ 



No mixer? It's easy by hand 

In a large bowl, whisk the flour, with a spoon, use one hand to 

yeast, sugar, and salt. In a small anchor the bowl and knead with 

saucepan, heatthe half-and- the other by pushing the dough 

half and the 3 ounces of butter, with the heel of your hand, 

stirring constantly, until the lifting it up, and folding it over, 

butter melts and the liquid Knead in the bowl until the 

registers about 1 20°F on an dough is no longer sticky and 

instant-read thermometer. then turn it onto the countertop. 

Make a well in the dry ingredi- (There's no need to flour the 

ents and pour the warm milk counter unless you're making 

mixture into it. Beat the egg the herb variation.) Continue 

yolks just to combine; add them kneading until the dough is 

to the bowl. Mix with a wooden smooth, supple, and elastic, 8 to 

spoon until the flour is com- 1 minutes. (Add the variation 

pletely incorporated. When the ingredients at the intervals indi- 

dough becomes difficult to stir cated in the the master recipe.) 
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StepbyStep 



for a holiday showstopper, 

ake a Roulade 




An easy-to-handle 
chocolate sponge cake 
and a step-by-step 
guide guarantees 
impressive — and 
delicious — results 

by Emily Luchetti 

When it s time to whip up that 
stunner of ,i holiday dessert, I 
want something that's tradi- 
tional but with <i twist. Il should 
elicit M oohs H and "aahs M but not 
require an epu amount oi prepara- 
tion. With a chocolate roulade, 1 get 
even thing 1 want. 

A bit like a buche de Noel or yule 
log (but more simple and elegant), 
my roulade starts with a delicious 
chocolate sponge cake that s also sur- 
prisingly easy to handle because its 
pliable enough to be rolled up, yet 
strong enough not lo fall apart w hen 
you do that, Inside is a huttery filling. 
Depending on the guest list and on 
my mood, the tilling llavor could be 
raspberry, mocha, orange-vanilla, or 
peppermint — all of which taste great 
with chocolate. I cover the roll with 
a gorgeous chocolate glaze that 
handles easily and gives a magnifi- 
cent sheen. To serve my roulade. I set 
off each swirled slice with a dollop of 
whipped cream and a garnish tli.it 
complements the filling. This im- 
pressive dessert takes a little time to 
put together, but with these easy- 
to-follow instructions, I know you'll 
be thrilled with the results- 



Oget ready 

Make your shopping list, gather your tools, and start f olio wing 
this step-by-step guide. You can make the cake and filling and 
assemble the roulade (without the glaze) a day ahead. Wrap 
the unglazed roulade with plastic, refrigerate it, and glaze it the 
next day. You can prepare the garnishes ahead, too, but whip 
the cream close to serving time. 

Yields one roulade; serves twelve. 



shopping or pantry list 

8 ounces unsalted butter 
1 pint heavy cream 
1 dozen large eggs 

3 ounces bittersweet chocolate 
2V2 cups granulated sugar 

4 ounces Dutch-processed 
cocoa powder (I like Valrhona; 
Hershey's Dutched cocoa is 
fine, too) 

1 packet unf lavored powdered 

gelatin 
table salt 

flour for dusting the pan 
pure vanilla extract 
ingredients to flavor the filling 

and forthe garnishes 

(see below) 



tool list 

measuring cups and spoons 
kitchen scale (optional) 
18x13-inch rimmed baking sheet 

(a standard half sheet pan) 
parchment 

dishtowel at least as big as the 

baking sheet 
electric mixer 
rubber spatula 
medium sieve 

wide pot or straight-sided skillet 
whisk 

instant-read thermometer 
wire rack 

2 wide offset metal spatulas 
large saucepan 
chefs knife 



choose a flavor for the filling 

Don't forget to add the ingredients f or your chosen filling to 
your shopping list. 



PEPPERMINT 




et chocolate 



instant espresso 
powder u use 
Medaglia d'Oro) 

FOR THE GARNISH: 

36 chocolate-covered 
espresso beans 



1 



ORANGE-VANILLA 



peppermint extract 

red food coloring (optional) 

FOR THE GARNISH: 

12 sprigs fresh mint (or 
mini candy canes or 
peppermint candies) 




1 2 ounce package frozen 



raspberries 
raspberry liqueur, such as 
Chambord 

FOR THE GARNISH; 
1 lemon 



1 orange 

FOR THE GARNISH: 

candied orange zest (see 
From Our Test Kitchen. 
P. 86) 
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make the cake, roll it up, and let it cool 



Chocolate 
Sponge Cake 

Yields one 18x1 3-inch cake. 

This sponge cake is flourless— 
it gets substance and structure 
from eggs and chocolate. For 
the cocoa, I like to use Valrhona 
Dutch-processed; see p. 88 for 
sources. Hershey's Dutched 
cocoa works, too. 

3 ounces bittersweet chocolate, 

chopped 
2 tablespoons warm water 
Softened butter for the pan 
Flour for the pan 
9 large eggs, separated 
1 cup granulated sugar 
1 Va ounces (6 tablespoons) 

Dutch-processed cocoa 

powder, sifted; more for 

dusting 
Ya teaspoon table salt 



Position a rack in the middle of 
the oven and heat the oven to 
350°F. In a double boiler, melt the 
chocolate with the warm water. 
Let cool to room temperature. 

Grease the bottom of an 
18x1 3-inch rimmed baking sheet 
(a standard half sheet pan) with 
the softened butter. Line the pan 
with parchment; butter and then 
flour the parchment. 

With an electric mixer, whip 
the egg yolks in a large bowl on 
medium-high speed until light in 
color and beginning to thicken, 
2 to 3 minutes in a stand mixer, 
or 3 to 5 minutes with a hand 
mixer. Add Vfc cup of the sugar 
and whip until very thick and pale 
yellow, about 2 minutes. Reduce 
the speed to low and mix in the 
melted chocolate. With a rubber 
spatula, stir in the cocoa and salt 
until blended. 



In a clean, dry bowl with 
clean, dry beaters (any grease 
will keep the whites from whip- 
ping), whip the egg whites with 
an electric mixer at medium 
speed until they're frothy and 
begin to increase in volume, 
about 30 seconds. In a steady 
stream, add the remaining Vi cup 
sugar, increase the speed to 
medium high and whip until soft 
peaks form, 2 to 3 minutes in a 
stand mixer, or 4 to 6 minutes 
with a hand mixer. (For more 
on whipping egg whites, see 
From Our Test Kitchen, p. 80.) 

With a rubber spatula, fold 
the whites into the chocolate 
mixture in two equal additions. 
You can fold in the first half vigor- 
ously to lighten the yolks, but 
fold in the second half gently, 
mixing just until the batter is 
evenly colored with no streaks of 



white. Don't overmix. Scrape the 
batter into the baking pan, gently 
spreading and smoothing it to 
make sure it's level. Bake until 
the top springs back lightly when 
touched, 22 to 25 minutes. 

Meanwhile, spread a clean 
dishtowel (at least as big as the 
cake pan) on the counter. Using 
a sieve, dust the towel with 
cocoa powder, completely cover- 
ing it (this will keep the cake from 
sticking to the towel as it cools). 

Immediately after taking the 
cake from the oven, run a small 
knife around the inside edge to 
loosen it from the pan. Invert the 
cake pan onto the towel in one 
quick motion. Remove the pan. 
Carefully peel off the parchment. 
Using both hands and starting 
from one of the short ends, roll up 
the cake and the towel together. 
Let cool to room temperature. 
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All the filling variations are made the same 
way until the last step: mixing in the flavoring 
of your choice. 



make the filling 



Roulade Filling 

Yields enough to fill one roulade. 
2 large egg whites 
V2 cup granulated sugar 
Generous pinch table salt 
5 ounces (10 tablespoons) 
unsalted butter, completely 
softened at room temperature 

To flavor the filling: 

(choose one) 
MOCHA 

2 ounces bittersweet chocolate, 
melted and cooled to room 
temperature 

1 tablespoon instant espresso 
powder (I use Medaglia d'Oro) 

ORANGE-VANILLA 

1 vanilla bean, seeds scraped, 
pod saved for another use 

V2 teaspoon pure vanilla extract 
Finely grated zest of 1 orange 
(about 2 tablespoons) 

PEPPERMINT 

Vi teaspoon pure peppermint 
extract 

2 to 3 drops red food coloring 
(optional) 

RASPBERRY 

12-ounce package frozen 
raspberries, thawed, pureed 
in a food processor, and 
strained (to yield about 1 cup 
puree; 2 tablespoons needed 
for the filling, reserve the 
remainder for the sauce) 

2 teaspoons raspberry liqueur, 
such as Chambord 

2 tablespoons granulated sugar; 
more to taste 

V2 teaspoon fresh lemon juice; 
more to taste 

Pinch table salt 



Fill a wide pot or straight-sided 
skillet with 1 to 2 inches of very 
hot water. In the bowl of an elec- 
tric mixer, whisk the egg whites, 
sugar, and salt until blended. Set 
the bowl in the pot of hot water; 
make sure the water comes up to 
at least the level of the mixture in 
the bowl. Whisk until the mixture 
is almost hot (about 1 20°F), 
about 90 seconds. Take the bowl 
out of the water. With an electric 
mixer on medium-high speed, 
whip the whites until cool and 
thick, 2 to 3 minutes. Reduce to 
medium speed, add the butter, 
a tablespoon at a time, and mix 
until the butter is completely in- 
corporated. The filling should be 
soft and loose; it will firm up as 
the cake chills. (If it seems very 
runny, refrigerate it for up to 
20 minutes.) With the mixer on 
low speed, blend in the flavoring 
of your choice: 

Mocha: melted chocolate and 
espresso powder. 

Orange-Vanilla: vanilla bean 
seeds, vanilla extract, and 
orange zest. 

Peppermint: peppermint ex- 
tract and food coloring, if using. 

Raspberry: 2 tablespoons 
raspberry puree and 2 teaspoons 
liqueur. (Make a sauce for gar- 
nishing by combining the remain- 
ing puree with the sugar, lemon 
juice, and salt; add more more 
sugar or lemon juice to taste.) 

Note: The egg whites get 
heated but not fully cooked; if 
you're concerned about safety, 
use pasteurized liquid egg 
whites, like Eggology brand. 







fill and roll the roulade 

Carefully unroll the cooled, towel-wrapped cake. 
Spread the filling over the cake, covering it evenly 
to within 2 inches of the edges. Reroll the cake, 
without the towel this time. The filling may squish 
out of the ends a bit; this is fine. Line a rimmed 
baking sheet with f oil and set a wire rack on the foil. 
Slide two large metal spatulas (or a spatula and 
your hand) under the roulade and transfer it to the 
rack. (Or, if working ahead, transfer it to a large 
sheet of plastic, wrap it snugly, and refrigerate for 
up to a day; transfer to the rack before glazing.) 




The filling may squish out the edges a bit as you roll, but don't 
worry; the filling will set as it chills in the refrigerator. 
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Strain the glaze through a medium sieve 
to get the perfect texture. 







glaze the roulade 

This glaze i s one I use o n many desserts. Gelatin might 
seem like an unusual addition, but it gives the glaze a 
smooth texture and allows it to cover the cake evenly 
and not too thickly. 




Pour on the glaze to completely cover the roulade; 
you might need to coax it a little with a spatula. 



Chocolate Glaze 

Yields enough to glaze 
one roulade. 

3 tablespoons heavy cream 
% cup granulated sugar 
V2 cup plus 1 V2 tablespoons 
water 

1 V2 ounces (V2 cup) Dutch- 
processed cocoa powder 

IV2 teaspoons unflavored 
powdered gelatin 



For more 

information about 
using powdered 
gelatin, see From 
Our Test Kitchen, 



In a large saucepan, combine 
the cream, sugar, Vi cup of the 
water, and the cocoa. Bring the 
mixture to a boil and then reduce 
the heat to a simmer, whisking 
often, until very thick, like hot 
fudge sauce, 8 to 1 minutes 
from when the mixture began 
simmering. Pay close attention: 
This mixture boils over easily. 
Remove the pan from the heat. 
While the mixture is cooling, 
bloom the gelatin in the remain- 
ing 1 V2 tablespoons of water as 
shown on p. 86. Melt the 
bloomed gelatin over very hot 
water or in the microwave. Whisk 
the gelatin into the chocolate 
mixture and strain the glaze 
through a medium sieve into a 
metal bowl. Let the glaze cool at 
room temperature until thick but 
still pourable, about 5 to 1 min- 
utes; the glaze should be about 
1 1 0° to 1 20°F. (If you've made 
the cake ahead, unwrap it and 
put it on a rack set over a foil- 
lined baking sheet.) 

Pour the glaze over the 
roulade, using an offset spatula 
to help the glaze cover the top 
and sides evenly. Don't worry 
about covering the ends; they'll 
be trimmed later. Refrigerate un- 
covered for at least 30 minutes 
or up to 4 hours. 
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After chilling, use two large spatulas to transfer 
the roulade to a flat serving platter. 



garnish and serve 

Prepare one of the garnishes and the whipped cream as 
directed below. 

The glaze will have "glued" the roulade to the rack, so 
slide a metal spatula between it and the rack to release it. 
Transfer the roulade to a serving platter, using two large 
offset spatulas to get underneath and pressing the spatulas 
against the rack as you go. Trim the ends of the roulade. Fill 
a tall container with hot water and have a dishtowel handy 
so that you can clean and dry the knife after cutting each 
slice. Using a long, sharp knife, cut %-inch straight slices, or 
cut pieces on an angle, rinsing and drying the knife after 
each slice. Put a dollop of whipped cream next to each slice. 
Finish with the garnish alongside. 




Garnishes 

Use the garnish that 
matches your filling. 
MOCHA 

36 chocolate-covered 
espresso beans (sold 
in specialty shops) 

ORANGE-VANILLA: 
Vi cup candied orange 

zest (see From Our Test 

Kitchen, p. 86) 

PEPPERMINT: 

12 fresh mint sprigs (or 
12 mini candy canes 
or crushed peppermint 
candies) 

RASPBERRY: 
Raspberry sauce from 

the filling recipe (see 

step 3 on p. 77) 



A raspberry-filled roulade 
comes with a bonus: 
a raspberry sauce made 
with the puree used to 
flavor the filling. 



Whipped Cream 

Yields enough to garnish 
1 2 slices. 

% cup heavy cream 

2 teaspoons granulated sugar 

Vi teaspoon pure vanilla extract 

With a whisk or hand mixer, 
whip together the cream, 
sugar, and vanilla until soft 
peaks form. 



Emily Luchetti is the executive 
pastry chef at Farallon in 
San Francisco. Her latest book 
is A Passion f or Dessert. ♦ 




i Corn syrup is 
the secret to the velvety 
texture of the hot fudge 
sauce on p. 30. To get the 
last bit of syrup out of 
the glass bottle, briefly 
heat the "empty" bottle in 
the microwave (for about 
20 seconds on high) to 
liquefy any syrup that 
remains sticking to the 
sides of the bottle. This 
trick works for other 
syrups, too, such as 
honey and molasses, 
but be careful with plas- 
tic jars. Some plastic 
containers, especially 
honey bears, may start to 
melt along with the syrup. 








by Jennifer Armentrout 
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here's something magical about 
baking. Mix together a few ingredients, 
apply heat, and — presto — you end up 
with something quite different from 
what you started with... but maybe that's an 
oversimplification. Baking is less forgiving 

than cooking, and it requires 

bakinq is less a certain degree of ski " 

~ and understanding of the 

fOrQivinQ tll3n science behind the magic. 

I . For example, how much you 

CO OKI llQ whip your egg whites or how 
toasty you let the walnuts 
get — these variables make a difference in 
the final taste and texture of your dessert. 
That's why we've dedicated this edition of 
From Our Test Kitchen to the little things that 
make a big difference... like what a recipe 
really means when it says "golden brown" 
or how a tender or flaky pie crust depends 
on how you mix the flour and butter. 



Whipping to "soft," "medium," and "firm" peaks 




Soft peaks barely 
hold their shape. 
The peaks flop over 
immediately when 
the beaters are lifted. 



Medium peaks hold their 
shape pretty well, except 
that the tip of the peak 
curls over on itself when 
the beaters are lifted. 



Stiff peaks stand straight 
up when the beaters are 
lifted. (Medium-stiff peaks 
are just stiff enough to 
stand up firmly but with 
a slight curl at the tip.) 



Ihen cream or eggs are whipped, air 
[gets trapped inside and causes the 
ingredient to foam, grow in volume, 
and become stiff. Whipped eggs, especially 
egg whites, are great leaveners for baked 
goods. In the oven, the trapped air expands, 
causing something like a cake or souffle 
to rise. But sometimes whipped whites can 
be unstable and difficult to work with, so 
a stabilizer such as sugar or an acid (like 
vinegar or cream of tartar) is often added 
to the whites. Sugar also increases the 
coagulation temperature of the egg protein, 
allowing the cake or souffle to rise more 
before it sets. Recipes usually instruct you 
to whip egg whites or cream to a particular 
firmness, or peak stage. The photos at left 
show you what those stages should look 
like. We're showing sugar-stabilized 
egg whites, but the characteristics of each 
stage apply to cream as well. 
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golden brown 




light golden brown 



What we 
mean by 

"golden brown" 

You often see the term "golden brown" used in recipes as 
an indicator of doneness, but like all colors, there are 
many shades of golden brown. So how do you know 
when something is golden brown enough? Generally, the 
darker brown something is, the more flavorful it will be. Pie 
crust and nuts are two perf ect examples: Many cooks tend to 
let them get only a little golden for fear of burning them, 
when actually letting them go just a minute or two more for 
a darker shade of golden brown would mean fuller flavor. So 
unless a recipe calls for "light golden brown," go ahead and 
push the golden envelope a little. Just don't wander off and 
let things go from deeply golden brown to burnt. 
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Room-temperature 
eggs & butter 
in a hurry 



Sometimes the urge to bake strikes 
without warning, leaving your eggs 
and butter unprepared for the sudden 
call to action. Fortunately, there's no 
need to wait long if you need room- 
temperature eggs or softened butter 
for a recipe. Cold eggs can be 
warmed in minutes by putting them in 
a bowl of very warm water. To soften 
cold butter quickly, you need to 
increase the surface area that's ex- 
posed to room temperature. Cut the 
butter into small cubes, separate the 
cubes into a single layer, and let them 
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sit on the counter. They'll reach opti- 
mal creaming temperature (65° to 
68°F) in about 30 minutes. I've found 
that flattening butter with a rolling pin 
or skillet, as some sources suggest, 
doesn't offer a significant time 
advantage over the cubing method. 




Using up 
scraped 
vanilla beans 

Once we've scraped the 
seeds from a vanilla bean, 
we usually stash the 
empty bean halves in a 
container of sugar to make 
vanilla sugar for coffee and 
other treats. But we've been 
going through a lot of vanilla 
beans lately, and since there's 
only so much vanilla sugar a 
cook can use, we thought we'd 
ask some of our contributing 
bakers what they do with their 
empty beans. 

Regan Daley: "I collect a lot of them 
and pop them into a custard base or a 
syrup that's heated on the stove. Five 
or six scraped vanilla bean halves add 
up to one whole bean and will infuse 
a custard or syrup just as well. I also 
put them in a bottle of vodka or 
brandy. I keep putting the beans in 
as I use them (I give the bottle a swirl 
every now and then), and the flavor 
just gets more intense. It makes a 
nice little after-dinner drink." 

Carolyn Weil: "If I scrape out a 
vanilla bean and don't use it to infuse 
something else, like a custard — in 
other words, it's still 'clean' — I put 
it in a small jar of orange liqueur to 
flavor the liqueur for future baking. 
I actually store my whole vanilla 
beans in vanilla extract. It keeps them 
from drying out, and they stay nice 
and plump so it's easy to scrape out 
the seeds." 

Rose Levy Beranbaum: "I some- 
times use the bean as a decoration for 
a dessert that features vanilla, such as 
a vanilla cheesecake. I simply lay the 
bean on the top — it has such a grace- 
ful curve." 



Win 




Fat that's cut into flour until it's 
"pea-sized" will produce a crust 
with large flakes. 




What makes a pie crust 

tender 
or 

flaky? 

The ideal pie crust has two main character- 
istics: tenderness and f lakiness. Tenderness 
is a function of managing gluten, which 
developsfrom the proteins in flour. In a pie 
crust, you want to create just enough gluten 
so that the dough holds together. Some ways 
of controlling the gluten are by using all- 
purpose or pastry flour (both of which have a 
moderate protein content), by using minimal 
liquid, and by kneading gently to bring the 
dough together. Overdoing any of these will 
mean too much gluten and a tough crust. 

Flakiness comes from the solid fat (butter, 
shortening, lard, or cream cheese) that's 
used to make the dough. The fat is mixed or 
"cut" into the flour so it stays in discernible 
pieces. During baking, the pieces of fat melt 
away, leaving air pockets that then expand a 
little from steam. The result is a slightly risen 
crust of layers separated by the air pockets— 
in other words, a flaky crust. The size of the 
fat pieces in the raw dough determines the 
quality of the flakiness in the crust: The 
larger the pieces of fat, the larger the flakes. 



favorite gadget 




Fat and flour that are cut together 
until they resemble "coarse meal" 
will result in a dough with small, 
fine flakes. This is sometimes called 
a mealy or sandy dough. 



The Giant Spatula 



During the recipe testing for this issue, 
we found one gadget to be indispens- 
able: our red-handled giant spatula. We 
especially loved it for moving around 
freshly rolled-out pie dough. At about 
10 inches square, the spatula is big 
enough to fully support a round of 
dough as you transfer it from work sur- 
face to pie pan. With the spatula, you 
don't risk tearing the dough under its 
own weight, as sometimes happens 
when you wrap dough around the rolling 
pin to move it. The spatula is also handy 
for moving whole cakes and split layers. 
For sources, see Where to Buy It, p. 88. 




The Test Kitchen 
Reference Desk 

Understanding Baking: The Art& 
Science of Baking, Third Edition, by 
Joseph Amendola & Nicole Rees. 
If you'd like to learn more about the 
intricacies of baking, this book is a 
great place to start. It's packed with 
information on baking ingredients and 
on the chemical and physical reactions 
that occur during mixing and baking. 
Its companion volume, The Baker's 
Manual, Fifth Edition, contains 
150 recipes for breads, cakes, pies, 
cookies, custards, and chocolate. 



OOKING 



Own a full year of Fine Cooking 
bound together for easy reference 
and a lifetime of cooking. 

Now you can get all of last year s issues in the new 2003 

Hardbound Edition of Fine Cooking- handsomely 
bound and designed to last for years* There's 
no better way to guarantee that you always 
have quick access to the treasury of culinary 
know-how found in issues #56 to #62. 
Never again worry about the issue that's 
stained or dog-eared from use* ♦ . or the 
Holiday Baking issue that 
was borrowed and never returned Now you'll have all seven 
issues — over 600 recipe-packed pages — in their original 
form along with a comprehensive index to 
recipes, techniques, and ingredients* 




Looking 

-2003 « 



2003 edition is available 
for shipping 12/22/03. 



Only $32.95 

plus $5.45 for shipping & handling 
Product #051005 

Call toll free: 
866-469-0781 

Buy online: 

www.f inecooking.com/boundedition 




■ 




Gifts! 




The Taunton Press 




A limited number of 2001 
and 2002 editions are still available! 

Complete your library and order now. 




ngredient 




Cocoa powder 



Regular 



vs 



Dutch-processed 



While skimming through this issue, you might notice 
that some recipes call for unsweetened regular, or 
"natural," cocoa powder while others call for Dutch- 
processed cocoa. Regular cocoa is intense and full fla- 
vored; it's also somewhat acidic. Dutch-processed 
cocoa (also called Dutched or European-style) is 
treated with an alkali to neutralize its acidity. The treat- 
ment process, invented by a Dutchman in 1828, 
smoothes and mellows the cocoas flavor and darkens 
its color. The two types of cocoa aren't necessarily 
interchangeable because the leavening agents in 
recipes are typically balanced against the specific pH 
of the cocoa. (That is, baking soda, which is alkaline, 
is generally paired with natural cocoa to neutralize 
its acidity; baking powder is paired with Dutched 
cocoa because both ingredients are essentially neu- 
tral already.) A well-stocked baker's pantry includes 
both types. Dutch-processed cocoa isn't as widely 
available as natural cocoa, but some supermarkets do 
carry both. For sources, see p. 88. 



Chocolate Cherry 
Coconut Macaroons 

Yields about 20 macaroons. 

These rich macaroons are moist 
and fudgy inside— they're some- 
thing like a cross between a 
cookie and a chocolate truffle. 

1 % cups sweetened shredded 

coconut 

% cup cream of coconut, such as 
Coco Lopez (not coconut milk) 

Vz cup unsweetened cocoa 
powder, preferably Dutch- 
processed 

2 large egg whites 

1 teaspoon pure vanilla extract 
Pinch table salt 

3 ounces (V2 cup) dried cherries 

(preferably tart ones), coarsely 
chopped 

Heat the oven to 325°F. Spread 
1 V2 cups of the shredded coconut 
on a rimmed baking sheet. Bake, 
stirring frequently, until some of the 
shreds begin to turn a light golden 
brown, 8 to10 minutes (you're not 
so much toasting the coconut as 
you are drying it). Let cool. Turn 
off the oven. 



In a medium bowl, whisk the 
cream of coconut, cocoa, egg 
whites, vanilla, and salt until well 
combined. Stir in the dried 
cherries and the "toasted" coco- 
nut. Cover and refrigerate until 
thoroughly chilled and firm, at 
least 2 hours and up to 24 hours. 

About 20 minutes before you 
plan to bake the macaroons, heat 
the oven to 325°F. Line a heavy 
baking sheet with parchment. 
With damp hands, shape slightly 
heaping tablespoons of the batter 
into balls. Arrange on the baking 
sheet about 2 inches apart (they 
should all fit on one sheet). Top 
each macaroon with a pinch of the 
remaining untoasted coconut. 
Bake in the center of the oven until 
the outsides are no longer sticky 
but the insides still feel somewhat 
soft when poked with a finger and 
the coconut topping is golden 
brown, about 20 minutes. Let the 
macaroons cool for 3 minutes on 
the baking sheet before trans- 
ferring them to a rack to let cool 
completely. 
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OFFERING UNIQUE COOKIE CUTTERS SINCE 1948 

www.grammascutter s. com 

- or write for a complete product list - 
PO Box 5995 • Glendale, CA 91201 
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Gourmet Desserts 



Our premium brownie | 
creations mate a heart | 
warming gift idea. 

I 

Please learn more 

about us at 
1-866-737-8777 




Emeril Lagasse 
kicks your cooking 
up a notch with his 
new nonstick 
cookware. 



Gourmet Kitchen -j^ 

800 370-6618 www goummlkttchBn noi Afnjaa 
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PREMIER GERMAN C U T I FRY 

Our "elite" edge 
is the ULTIMATE in 
Sharpness 



Dressler American Marketing Company 

418 Bryant Circle. Suite A, Ojai. CALIFORNIA 91023, USA 
www messermeisler com * initio messermeister com 

sos bto ocm fax 
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"Blooming" 
gelatin 

Gi 





Sprinkle or "rain" the powdered 
gelatin evenly over its softening 
liquid to keep lumps from forming. 




Set the gelatin aside for a few 
minutes until it swells or "blooms" 
as it absorbs the liquid. 




Melt the gelatin either in a hot 
water bath or in a microwave (for 
about 10 seconds on high) until 
it becomes translucent. Use your 
fingers to check that all the 
granules have totally dissolved. 



|elatin isn't an everyday in- 
igredient, but learning to 
[work with it can give you 
spectacular-looking desserts, like 
the roulade on p. 74. Gelatin is 
what gives that gorgeous sheen 
to the cake's glaze. 

Working with gelatin (a stabi- 
lizer derived from animal col- 
lagen) isn't difficult, but before 
adding it to a recipe, it must be 
softened and then melted. For 
powdered gelatin, the softening 
process is also known as "bloom- 
ing." Follow the photos at left. 

Gelatin tips 

❖ For every 2 teaspoons 
powdered gelatin, use about 
Va cup liquid for blooming. 

❖ One 1 /4-ounce packet of Knox 
brand powdered gelatin con- 
tains about 2 1 /4 teaspoons. 

❖ Always add softened gelatin to 
warm or hot mixtures; adding 
the gelatin to a cold mixture 
will make it firm up immediately, 
creating an unpleasant stringy 
or lumpy texture. 

❖ Although powdered gelatin is 
the form most widely used by 
home cooks, sheet gelatin is 
preferred by some pros. 

The sheets are standardized 
regardless of thickness or 
dimension, so two sheets 
equal 1 teaspoon Knox brand 
powder (other powder brands 
may differ in their gelling 
power). Soften sheet gelatin 
by soaking it in cold water for 
about 1 minutes. Squeeze it 
to drain excess liquid before 
you melt it into the liquid ingre- 
dients in the recipe. 



A great idea 
for garnishing 




Candied Citrus Zest 

Yields V2 cup. 

To make the candied orange zest 
garnish for the chocolate roulade with 
orange-vanilla filling (p. 74), we used a 
recipe from Richard Leach, the pastry 
chef at Park Avenue Cafe in New York. 
He uses the candied strips of zest to 
dress up any dessert with a citrusy 
flavor. They're also a pretty addition 
to a plate of cookies. Recipe courtesy 
of John Wiley & Sons, from the book 
Sweet Sensations, by Richard Leach. 

V2 cup lemon, orange, or lime zest, or 
a combination (use a vegetable 
peeler to remove the zest in strips; 
avoid getting too much white pith), 
thinly sliced 

V2 cup granulated sugar; more for 
dredging 

Va cup water 

1 teaspoon fresh lemon juice 

2 tablespoons light corn syrup 

Put the zest in a small saucepan and 
cover with cold water. Bring to a quick 
boil and drain. Repeat the process. 
(This blanching removes some of the 
zest's bitterness.) Put the drained zest 
in the saucepan again and add the 
sugar, Va cup water, and lemon juice. 
Bring to a boil and add the corn syrup. 
Boil until the mixture reaches 240°F 
on a candy thermometer, about 5 min- 
utes. Pour into a sieve, let drain, and 
let cool slightly. Spread the zest on a 
baking sheet and let cool completely, 
20 to 30 minutes. Dredge the zest in 
sugar, if you like. Store in an airtight 
container for up to four days. 
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Our hinged, 
heart-shaped 
whisk gives you 
a new angle on 
making perfect 
roux, sauces, 
and gravies. 



Learn, more about our cookware and cooks' tools a: kurmHkonxom/fins or call 800**61-5882 for a catalog 



READER SERVICE NO. 18 



Cuisinart 

The COMPLETE Cuisinart 
product I ine is available 
to order on-line at 

wwwXuisinShop.com 



Ice Cream Makers 



Musso"Lussino" 

Made m Italy 



Make your own ice creams, gelatos, 
sorbets, and frozen yogurts with an 
ice cream maker from the largest 
selection in the US. 

w w w.MakeIceCi*eam. com 
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MAKE HOMEMADE 

Kavioft; Gnocchi, Unguini 

FINE PASTA MIXES 

<Jtjst Ad d Wate r ! 



To Order 

VISIT WWW.ECCOLAPASTA.COM OR CALL 

60S-257-72I6 
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Vermont Smoked Ham 




Now only $29.95 

Regularly $49.95 

Here's your chance to taste the wonderful 
flavor of a ham smoked the old-fashioned 
Vermont way, over fragrant fires of corncobs 
and maple wood Guaranteed to be the best 
you've ever tasted or your money back. 



Order NOW and get two FREE gifts! 



8 oz. of aged cheddar cheese and 6 oz, of our 
famous smoked bacon will accompany your order. 



HAF^§TON& E£E5 

210 E. Main St. Richmond, VT 05477 

□ 126-390 Ready-to-Cook Half Ham (6 1/2-7 1/2 lbs.) 
for only S29.95 + $9.99 S&H. Total: $39.94. 

□ Payment enclosed. □ Charge my ( ) VISA, 

( ) MC, ( ) AMEX, ( ) Diners Club, ( ) Discover. 
(Include card no. & exp. date) 

Name 



City_ 



_Zip_ 



Allow 2 weeks delivery, introductory offer for new 
customers only. Limit 2. Good in 48 States onfy. 
Expires 12/27/03. Not redeemable in Retail Stores. 

% \ Charge Orders: 800-396-4267 

www.harringtonham.com ^a^V 

READER SERVICE NO. 99 



ChefsCholce 



PizzellePro Express Bake" 



imagine! Three Pizzelles 
every 60 seconds. 
Sized for entertaining, 

• Thin, delicate, party size (3 inch) 

• Instant temperature recovery always 
ready to bake 

• Baking "Ready" Light 
•Consistent, even heat 

• Color select control - Golden to Brown 

• Non-stick - easy release coating 

• Locking latch for uniform thickness a 

• Perfect size for cannolis J M 

• Easy clean - overflow channel « 
•Space-saving, upright storage 



for • rttailtt oiaiitt rog; 

EdgeCraft 

A Pmkoii la Crtaii U* Worii't lm 

(800) 342-3255 

www edgec raft cofn 



M835 




' "Classic 
ttalian 
Design" 




O2000 EdgeCraHCorp 
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Four Easy Cakes P . 42 

For the Nordicware bundt pans 
and mini bundt pans, visit Kitchen 
Etc. (www.kitchenetc.com; 800- 
232-4070). The pans run from 
$24.99 to $27.99. 

Scones p. 62 

For crystallized ginger, look for 
Melissa's or McCormick 

brands, both available in super- 
markets. If your grocer doesn't 
carry it, try Gingerpeople.com. 
The ginger beer company Reed's 
distributes crystallized ginger to 
natural-foods stores; for retail 
locations, visit www.reedsginger 
brew.com. For chocolate chunks, 
see the sources under Baking 
with Chocolate at right. 



Make-Ahead Pies p se 
American Spoon Foods 

(www.spoon.com; 888-735- 
6700) carries dried tart cherries 
in 6-ounce ($5.50) and 1 -pound 
($1 1 .95) bags. For a pie shield to 
protect your crust from too much 
browning ($4.99), go to Kitchen 
Etc. (www.kitchenetc.com; 800- 
232-4070). Sur La Table 
(www.surlatable.com; 800-243- 
0852) sells several different pizza 
stones, which range in price from 
$29.95 to $89.95. For information 
on HearthKits, the ceramic oven 
inserts, see www.hearthkit.com. 

Shortbread P . ee 

To buy muscovado sugar, see 
the source under World Cuisines 
at right. 



I 

I 

Emily Luchetti recommends 
Valrhona Dutch-processed cocoa 
powder. Chocosphere.com 
(877-992-4626) carries an 
8.8-ounce package for $8.50. 

Ingredients P u 

For a nutmeg grater, check your 
local kitchenware store or visit 
Complementstothechef.com 

(800-895-2433), where a 
stainless-steel version is $3.40. 
For spices such as cinnamon, 
nutmeg, and cloves, look to 




What every baker needs 

Certain baking supplies are indispensable for any 
kitchen, especially around the holidays: 



For large, f lexible offset 
spatulas, contact 
Bridge Kitchenware 

(21 2-668-4220; www. 
bridgekrtchenwaracom) 

Visit The Baker's 
Catalogue (www. 
kmgarthurflour.com ; 
600-827 6836) for 
heavy-duty rimmed 
1 7*«x1 3x1 -inch baking 



sheets, known by profes* 
stonal chefs as half sheet 
pans ($1795). The 
Baker's Catalogue also 
carries half sheets of 
parchment that fit 
perfectly in a half sheet 
pan, The parchment 
comes in a stiff card- 
board tube, so it's easy 
to store {$14.95 for 
1 00 sheets). 
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Trading 
Cookies p so 

Kttchenemponum.com 

(888-858 -7920) sells 
Villa ware and KuhrvRikon 
spritz presses ($1 7.95 to 
$49.95). For the vanilla 
bean paste in the Macada- 
mia Lace Cookies, try 
Cooking.com (800-663- 
88 1 0X where 4 ounces is 
$12.95. Sur La Table (800- 
243*0852; www.surlatable 
.corn) carries nonstick bak- 
ing mats ($19.95 to $24.95) 



Penzeys (www.penzeys.com; 
800-741-7787). 

Sauces for Gift Giving P . 26 

If you make your own sauces, 
design your own professional- 
looking custom labels-they look 
great on homemade gifts. 
Myownlabels.com (888-412- 
5636) allows you to choose 
your label design, color, size 
and wording. 

World Cuisines P .34 

To buy Golden Baker's Natural 
Cane Sugar, as well as light and 
dark muscovado sugar, call 
La Cuisine (800-521 -11 76). 
This culinary store and mail-order 
source, based in Alexandria, 
Virginia, carries 1 -pound bags 
for $5.50 and 3-pound jars for 
$1 4.50. Medjool dates are avail- 
able through Kalustyans.com 
(800-352-3451) for $7.99 
per pound. 




From Our Test Kitchen P . so 

Test kitchen manager Jennifer 
Armentrout's favorite baking 
gadget, the giant spatula is 
$16.95 at The Baker's 
Catalogue (800-827-6836; 
www.kingarthurflour.com). 

Baking with Chocolate P . ise 

To buy bittersweet and semisweet 
chocolate and chocolate chips, 
including brands like Scharffen 
Berger and Callebaut, look up 
Chocosphere.com (877-992- 
4626), Chocolatesource.com, 
or New York Cake Supplies 
(www.nycake.com; 800-942- 
2539). 




This metal dipping 
forksetfrom Kitchen 
Krafts (800-776-0575; 
www.kitchenkrafts 
.com) allows you to 
dip items in chocolate 
with minimal marking. 
The kit, which is $9.95, 
includes a loop and a 
two-pronged fork. 




using the finest quality custom 
cabinets, designed with you, 

assembled by you and 
manu factured for you from... 




5315 Highway 2 East • Mtnot. ND 58701 
PtV(701)839-3384 • Fax<70 1)852-6090 
email door rriker@rrif not com 



www.scherrs.com 
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FORGET THE COOKBOOK... 



ever tried a COoksite ♦ 



www.kitchenconservatory.com 



■ Berndes cookware 

■ Recipe protectors 

802 ( Clayton Road 
St. Louis, AAO 63117 
866.862. CHEF (2433) 



KITCHEN 




CONSERVATORY 
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ChefsResource.com 
the best place to buy All-Clad 
and other gourmet products. 




• Free shipping & no sales tax (outside of CA) 
• Every piece of All-Clad is stocked (300+), ind: All-Clad Stainless, LTD & 
MC2 cookware; All-Clad Copper Core & Cop"R" Chef cookware; The complete 
selection of All-Clad Bakeware & their line of terrific tools & accessories 
• The best free gifts w/purchase. 

Go online now at www.chefsresource.com 
or call toll free 866-765-CHEF (2433) 
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NEW FROM TAUNTON 1 - 




Find fixes fast to 600 
common house problems. 

Fix leaks, squeaking floors, peeling paint, cracking concrete, and hundreds of other common house problems. The 
answers are all in one handy, new, expert guide from the publishers of Fine Homebuilding. 

House Check will help identify problems and solutions to make your home more comfortable and attractive for you 
and your family. And protect its value. 

A must-have for every homeowner, this spiralbound, easy-to-use guide begins with common roof problems and takes 
you all the way down to your basement. Makes a great gift, too! 

8'/2*x 11," 42 pages 
Product #070707 

Roofs • Attics • Plumbing • Electrical • Interiors • Exteriors • Kitchens Baths • Basements • Gutters • Doors • Windows • Heating • Cooling 

ORDER TODAY Visit www.taunton.com/housecheck 
or call 800-888-8286. Offer Code: MH80001 

*Payable in U.S. funds only. P & H additional. 
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cutlery & accessories 
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Sunburst's Holiday Menu Ideas 

Thanksgiving buffet: smoked trout fillets. 

Christmas Eve: smoked trout pate. 
Christmas brunch: trout cake benedict 
New Year's Eve: rainbow trout caviar 

and champagne. 
New Year's Day luncheon: sliced cold- 
smoked fillet with fresh breads. 
GIFT BOXES AVAILABLE! 
www.sunbursttrout.com 
1-800-673-3051 

READER SERVICE NO. 1 22 



FAMOUS MAYTAG BLUE CHEESE 

has been a cheese lover's delight for 62 
years. Today, each wheel is still made by 
hand and cave aged to perfection. Maytag 
Blue is recognized among the world's finest 
cheeses. 

A GREAT HOLIDAY GIFT! 
To order or for a Free Catalog: 
1-800-247-2458 
P.O. Box 806 • Newton, IA 50208 

READER SERVICE NO. 141 



Free Shipping until December 31, 2003. 

On orders $50 or more per address in the 
continental USA! Use ad code FC34 at: 
www.hammonspantry.com We offer black 
walnuts and a variety of baking, snacking 
nuts, and gourmet gifts of chocolate or 
candy. Add Hammons Black Walnuts 
to your recipes f 
and enjoy. 




TRENTON BRIDGE LOBSTER POUND 

Fresh-caught lobsters, hand selected and 
delivered to your door overnight, year-round, 
from the pristine waters off the coast of 
Maine. Trenton Bridge Lobster Pound, 
1237 Bar Harbor Road, Trenton, ME. 
www.trentonbridgelobster.com 
Tel. 207-667-2977 
READER SERVICE NO. 1 10 



[HAMMONS PANTRY 
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More ideas 
to create 
with 
fruits? 



Impossible!!! 



''4/ 



Hundreds of new ideas in one extraordinary 
book. Your guide from simple slices of 
individual entree to elaborate display platters. 
Step by step full color book with over 350 
photographs. 

For more information: 
www.aristocraticbytammy.com 
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Silpat l, a holiday 'Must Have' for everyone 
on your list! Introduced in 1983 by the 
inventor Guy Demarle, Si I pat W is the origi- 
nal non-stick baking mat. Recognized by 
chefs throughout the culinary world, 
Silpatl is Kosher certified, NSF approved 
and FDA compliant. 

Available at Amazon.com, Bed, Bath & 

Beyond, Sur la Table, Jpk 

The Gourmet Kitchen /jjfffi^fW(^f[^ 
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Authentic Italian Brick Ovens 

Sophisticated design for indoor and 
outdoor installations. Fire your oven 
to roast, bake and grill in style! 




IGNAINI 

Mugnaini... setting the standard. 
888 887-7206 www.mugnaini.com 

READER SERVICE NO. 138 




Premium Mexican, Tahitian, and Bourbon 
vanilla beans, extracts, vanilla powders, 
specialty foods, cookbooks, bath and body 
care products, fragrances, gift baskets, 
and holiday specials. We are the premier 
international Internet and mail order catalog 
source for gourmet vanilla products. 




www.vanilla.com 800.757,7511 
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Caviar Assouline is America's choice for 
the freshest Caspian and domestic caviars. 
We also ship affordable luxuries such as 
caviar servers and spoons, truffles, choco- 
lates, salmon and foie gras around the world. 
Call or visit online today to order holiday gift 
baskets for family, friends and clients. 
1.800.521.4491 
www.caviarassouline.com 
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HOLIDAY GIFTS 




UmO*%$?1 OS 

Great Selection 
800-440-9891 
www.mothersmountain.com 
Free Brochure 
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WWW. 
CUTLERY. 

JAPANWOODWORKER. 
COM 



You will find a selection 
of the world's finest 
kitchen knives; hand 
forged by master 
swordmakers following 
in centuries old traditions. 



For more information 
or to order: 



* 

a. 



cutlery.japanwoodworker.com 
1-800-537-7820 
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gifts for the holidays 




Discover your favorite coffee in our catalog 
filled with gifts, delicious treats and our 
vast selection of specialty coffees includ- 
ing single-origin, estate, certified organic, 
Fair Trade, signature 
blends and Heavenly 
flavors. 



800.223.6768 inqsoiss 
GreenMountainCoffee.com 
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CELTIC SEA SALT® 

Fine Ground, coarse Light Grey Celtic®, 
and premium Flower of the Ocean®. 
Order this 8oz jar of Flower of the Ocean® 
and convenient take-along salt box for 
the special price of $29! 
Expires 1/15/04 
Call for a FREE catalog! 800.867.7258 
www.celtic-seasalt.com 

READER SERVICE NO. 1 1 9 




House on the hill 

Working Replicas of Historic Cookie Molds 
7b order or for a Free Catalog Call: 
630-279-4455 
Browse our web site @ 
www.houseonthehill.net 

READER SERVICE NO. 1 1 5 



Collectible Gifts 

D • I • R • € - C * T 

You'll find over 500 unique gift and 
collectible items sure to please anyone on 
your gift list. 

Shop by theme for gifts for 
the cook, pet lovers, 
professionals and more. 

Browse holiday decor, 
figurines, novelty salt 
& pepper shakers, 
cookie jars and teapots. 

888-466-9369 

Visit our website at: 
www.CollectibleGiftsDirect.com 

READER SERVICE NO. 101 





Holiday Baking and Entertaining with 
125West.com! 

Terrific selection of bakeware, cookware, 
tabletop, and appliances from premier 
brands Pillivuyt, DeLonghi, Bosch, 
Sambonet, de Buyer, Demeyere, Chasseur, 
Sodir, Soehnle, F Dick, Bamix, Peugeot, 
Swissmar, and many more. Call toll-free 
888-921-9378 for friendly personal assis- 
tance or visit online at www.125west.com 

READER SERVICE NO. 104 




EPICUREAN GIFTS FROM THE NAPA VALLEY 

Tulocay's Made in Napa Valley gourmet pantry 
line is full of fabulous little treasures bundled 
together for holiday gift giving. Our products turn 
everyday meals into epicurean delights with 
very little effort. Give the gift of gourmet by visiting 
www.madeinnapavalley.com or call toll free 
888 627 2859. 
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EAT 



59 



EAT 5 TO 9 SERVINGS OF FRUITS AND VEGETABLES 
A DAY FOR BETTER HEALTH 

Department of Health and Human Services 
National Institutes of Health 
i National Cancer Institute 




A DAY 
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The Internet Kitchen 

wvwvour-kitchen.com 
Toll Free: 888-730-0199 



Wusthof- Trident • John Boos • Soehnle 
Granville • Cuisinart • Global • Rogar 
Belpasta • Farberware • KitchenAid • Krups 
Scanpan • Zojirushi • William Bounds 

Your source for quality products 
discount prices and great service 




VacMaster SVP-5 

Affordable Commercial Vacuum Packaging 
Only $539 

> Extend Shelf Life > 4 mil Heavy Duty Freezer Bags 

> Prevent Freezer Burn are Boilable and Microwavable 

> Lower Food Costs > Made in the LSA 

> Buy Food at Volume Prices > USD A, ETL Approved 

For a free catalog and suggested uses, 
call 1 800 821-7849, ext. 14 
Fax 816-761-0055 £ $539 + S/H 




Training, Supporting & Representing 
Successful Personal Chefs Since 1995. 

personalchef.com 

The Information Portal to the 
Personal Chef Industry. 

800-644-8389 



□ 





is 



cm 



a 



GNAINI. 

Italy's Original 



Wood-Fired Oven 



Toll Free: 888 887-7206 www.mugnaini.com 



Kitch 




ONLINE! 



World's Largest Cooking 
and Dining Superstore 



To Get 10% OFF 

your first purchase, go to 
KitchGnetc.com/fcmag 



China, Crystal, 
Silver & Collectibles 

Otd&New*Buy&Se1l ^ *\ 

10 Million Pieces 
183,000 Patterns 

Call for FREE lists 
of each of your patterns. 

1-800-REPIACE 

K> Box 26029. Dcpl FK 
(,rrtrnsha«J. SC. 27420 



J wwtiK repUtcements. cam * 



REPLACEMENTS, LTD 
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Fine Cooking 
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BC CED/ 
BAKING PI 

A traditional WEST COAST method of ov 
tiring salmon, trout cod, halibut and chicken. 

L INSTRUCTI ONS A WD MCTPf SUGCIS3imUNCLUB£0 

OrcJerbnUnft^tjAW^^ i n g pi a n (eVpf 

or call toll free 1^88-362-7272 




HARNEY & SONS 



th& ftuesr T&A <ii*» 19&5 




Free Catalog: 
1-800-TEA-TIME 
www.harney.com 




SIMPLY THB ^ESTAL^ACOR6 TUNA 
SALMON § SMOKED OyST^RS 
Taste the differ tv^t quality en a fees. 
Havui caught a^d packed. T^I.ck 

YOW.'LL LOVE IT. WAR, ANT66t> ! ! 

www.catchofthesea.com 



mo rnsc ookb oks. com 



■ Publish Your 

■ COOKBOOK 

- Raise $500 to $50,000 




■ 

: 



•Proven fundraiser; 

perfect keepsake 
•Ideal for organizations, 

churches & schools 



No-Risk Guarantee 
Many options to customize 
No money down; 90 days to pay 

CALL for a FREE Cookbook Kit 

800-445-6621, ext 9711 



g~\ Morris Press 

LookbookS 




www.chocosphere.com 
877-992-4626 

Please mention I his ;id 
for y fret' gift with your first order 



the 



gadget 



source.com' 




Villaware 
Cookie Press 

w/20 discs & 4 decorating funnels 



thegadgetsource.com 

Over 3,000 Cooking Tools! 
1-800-458-2616 



125~West.com 

Over 200 Top SpeciaCty "Brands 
John Boos • TiCCivuyt * Sambonet 

Inter Metro • HacCette 
www.125west.com • 888-921-9378 



JLTPTOT* 

Tea Im ports 

Purveyor of the World's Finest Teas 

1-800-234-8327 JMSttfiSgfSf 

www. uptotftra.com garden- fresh, loose lea 
231 South St. * Hopklnton. MA Q 1748 



AGA Cookers ft 


All cast iron contraction for better 
tasting food. Two sizes. Ten porcelain 
enamel colors. Three types of fuel. 

Classic Cookers 

90-61 10 Lower Barnett Hill 

Middlesex, VT05602 • 802-2233620 


4 * - 



KitchenEmporium . com 

"An Online Emporium 
of Kitchen Items" 

888-858-7920 




Elk Meat, 

red meat that's 
healthy to eat! 



PICES 

Allspice to \anilla Beans 
Over 400 Spices, Extracts & Tea Since 1973 
Complete Online Ordering at www.sfherb.com 

San Francisco Herb Co. 

250 14th St., San Francisco, CA 94103 • 800-227-4530 



ll 



• Higfh qu^Ry • Smete point 545° F 

• Expeta pressed • CJeasirMrate teste 

• 77%tocauHinsatur^ed^t » Natural Vi tarn in E source 

Cali (714) 701-9999 to order direct 
or vf sit our website: www.aufio.com 



CAVIAR 




ASSOUL1NE 



for free catalogue 1.800.52 1 .449 1 




visil our website— L uww. caviar assoulinccom 



The Caviar & Delicacies Store 



FREE BROILER PANS DON'T WORK 

BUT YOU CAN BUY ONE THAT DOES. 
The WaterBroiler® Pan "works wonderfully" 
Says Pierre Franey in The New York Times. 
No Smoke No Splatter No Flare-ups No Scrubbing 
© Drannan Cookware Co. Dayton, OH 1-800-227-7066 

www.waterbroiler.com 



WWW.KITCMRY.COM 



14K Gold or 
Sterling Sliver 

Made-to-Scale 

(Whisk 1 9/16') 



* Fun Range of 

KRcIwb Miniatures 



* Handcrafted 



KITCHRT 




GOURMET 

JEWELRY FROM For details call 



800.383.9334 

Dealer Inquiries Invited 
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Pot Racks 

Hand made pure copper pot 
racks. Designs also available 
in Stainless Steel, Black Steei 
& Solid Brass. 



Choose from a wide range of standard 
designs or let our team of designers help 
you design your own custom made pot rack, 




Tel: 1-866-545-2428 



www.metalcuisine.com 




The Jefferson Collection 
Finely Crafted Kitchen Ware 
Combining the beauty of 
Pacific Madrone and Eastern Maple 

Jefferson State Forest Products 
Hayfork, CA 96041-0938 
(530) 628-1101 
website: www.jeffersonstateproducts.com 
e-mail: info@jeffersonstateproducts.com 



Lacanche 

a serious French range for serious chefs. 




Art Luiirtaire 

600-570-CHEF wwwifenchrangesxom 




French Butter Dish 

_ C'cntiirii** old design kreps 
liitlTi t* fresh itlinut 
n'frigt'intioii 

j lli£h <|iitilitt 
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PECANS, other nuts, dried fruit, 
cakes, candies and much more. 
Gift Packs and Home Boxes. 
Free catalog - Call 1-800-999-2488 

Visit our web site 
www.sunnylandfarms.com 



1ft 



5015 16 Avenue 
s NY 11204 

• (866)871-4022 



Upscale Kitchenware, 
Down-home Service! 

Cookware Bakeware Gift baskets 
KosherGourmetFoods & Specialty Ingredients 




whath Cooking at Sullivan'; 
Your New Career! 

www.snllivan.edn 
1.800.844.1354 



Sullivan University 

National Center for Hospitality Studies 



3101 Bardstown Road ■ Louisville, KY 40205 




I°/o PURE KH COFFEE 



DIRECT FROM FARM TO YOU 

866-324-1888 



for Toll free Mail Orders 
www.konastor.com 




BEYOND 

POTS 
■ AND ■ 




For the Finest in 
Culinary Supplies 
tel. 209-952-1966 
/ondpotsandpans.com 




E> <Z> XJ 1ST 1Z> 

Fresh lobster and native shellfish 
shipped directly to your kitchen 
from the Coast of Maine. 

www.trentonbridgelobster.com 
207-667-2977 



You don't settle for ordinary food 
**4/s why settle for ordinary tea ? 




Notting Hall 

\v\vw.nottinghaII.c 

781.340.3388 . toll free 866.361.TEAS 



Goo<\CooksOn\ 


ne.Com 




(800)565-0632 


Lots of shapes 
Use it 3,000 times 
Only $12.50 


pots/pans 
utensils 
bakeware 
tableware 
appliances 




Fine Foo<\ from Spain at 

VSAWW.TIENDA.COM 

Paella Sets, Jaroon, Cheeses, 
Cookbooks an4 More. 

Free Catalog - 888 4-72 1022 



Go online for product 
information 



Find our advertisers' web sites 

quickly and easily on 
our online Advertiser Index at 

www.finecooking.com 
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Keep your Fine Cooking 
back issues looking brand new. 




Store your treasured copies of Fine Cooking 
in slipcases for easy reference again and 
again! Bound in red and embossed in gold, 
each case holds more than a year's worth of 
Fine Cooking. Only $8.95 ($24.95 for 3, 
$49.95 for 6). 

Add S1.50 per case for P&H. Outside the U.S., add $3.50 each 
(U.S. funds only). CT residents add 6% sales tax. 

To place an order using your credit card, call 
1 -800-888-8286 or send your order 
and payment to: Taunton Direct, Inc., 
RO. Box 5507, Newtown, CT 06470-5507 
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See ad index on page 91 for reader service numbers. 




WWW. idfta , . .COM 

YOUR ONLINE SOURCE FOR 

FOOD PROCESSORS, JUICERS, DEHYDRATORS, 
DISTILLERS, BLENDERS & REBOUNDERS 
V800~728~1238 

ALWAYS FREE SHIPPING. ALWAYS GUARANTEED LOWEST PRICES. 



I 1 

THE FRESHEST SPICES AT THE BEST PRICES 

They are so fresh, it is as if you grew them yourself 

FREE 

Price List and Samples 
Senda#10SASE 
(888) 249-4177 

kspspices @ wmonline.com 



JiS9 Spice* 

PO Box 892, St Johns, AZ 85936 



www.KSPSPlCES.com 



t 




Cake decorating, 
cookie, candy, baking 

supplies worldwide. 
No paper catalog. Over 
16,000 items: Visit us at: 

www.sugarcraft.com 



SMALL ADS YIELD BIG RETURNS 

for advertisers featured in the 

Cook's Market section 

of Fine Cooking. 

Call 1-800-926-8776, Ext 3202 



KITCHENKNIVES. COM 



The Web's Largest Selection of Cutlery 

Over 60 Brands of Knives including: 
Henckels, Forschner, Wusthoff, 
Boker, & Kyocera 

800-338-6799 

Great Prices Old Fashioned Service 




BellaCopper 

The Solid Copper 
Heat Diffuser / Simmer Plate 
Even Heating No Hot Spots 
Keeps the Heat on the Bottom 
WA of the Pan, not the Sides 
They Really Work! 
(805) 218-3241 www.BcllaCoppcr.com 




Restaurant Quality Grill in 



INFRARED GRILLING SYSTEMS 

www.solairegrills.com 

800-782-1365 
for free brochure 



Stainless steel portable, 
cart, built-in and post 
infrared gas grill models 

Heats up in 3 min. 
High heat locks in juices 

Food is more tasty, 
tender and succulent! 



^tools that work with you and for yoiA 



www 



rh^chase 888.632.7091 

.enter code FCH03 EVERYTHING 



Visit us on the web at 
_0)) www eas vc ookin.com 

(or o world of 
mImXSIJ cooking accessories 

Caalcin a » a ™ fe 

If ft Toll Free (877) 392-6656 




Specialty Coffee Roasters & Fine Teas 

for the discriminating palate 

Petaluma Coffee & Tea 

wholesale & retail sales: 
(800) 929- JAVA Fax (800) 851-2844 
ww.petalumacorTee.com 



Salsa2U 



COM 



America's Monthly Gourmel Salsa Club 
Call 1 888 Salsa2U (725 7228) 



Save Online* www, salsa2u.com 




h Sunburst Trout Company, 



LLC 



128 Raceway Place 
Canton, NC 28716 
800-673-3051 • 828-648-3010 



Farm-Raised Rainbow Trout 

Hormone Free • No Animal By-Products in Feed 
Fillets • Smoked • Caviar • Dip • Rainbow Burgers 



Dick Jennings, Agent 
Sally Eason, Agent 
Steve Eason, Agent 



www.sunbursttrout.com 
sunburst@brinet.com 




Pantry 



Madeira Harvest 



We carry the complete line in all 
five colors at the best prices. Visit 
us on the web or in our store. 



River Road - Erwinna, Pa. 1 8920 
1-800-556-4760 
www.agourmetspantry.com 



CookenPro* 3.0 

Culinary Software helps you in the kitchen! 
Enter, Import, Share, and Manage your recipes 
Plan Menus ■ Create Cookbooks 
Analyze Nutrition - Make Shopping Lists 
Control your Pantry Download to your PDA rar _ 
1-888-394-0047 www.cooken.com ™* 



\AWW.pot-racks-onlinexom 

Wrought Iron Treasures 
Made in the U.S.A. - Shipped Factory Direct 

I If in this ad for 10% hH 

www.wine-racks.us 




Lotus Foods Exotic Rice 

Bhutanesc Red Rice & Flour 
Forbidden Rice & Flour 
Roasted Kaipen Rice Flour 

Exceptional Recipes 

m 1 , lotusfoods.com 510-525-31 37 



SPICES • TEAS • COFFEES 
SPECIALTY ITEMS 



RAFAL 
SPICE 

COMPANY 



FREE 98 PAGE 

CATALOG 
1 800 228-4276 

(313) 259-6373 



2521 RUSSELL ST., DETROIT, Ml 48207 

www.rafalspicecompany.com 



Knife Merchant 



BEST KITCHEN 
TOOLS 
BEST PRfCES 

FREE CATALOG 

1-800 




714-8226 www. knife mere Kant com 



Chestnuts 



Fresh & Dried 
Oreson Colossals 



call- 503.625.1248 fax 503.625.1937 

www.laddhillchestnuts.com 
e-mail: Laddhilll@aol.com 

Ladd Hill Orchards 

SHERWOOD, OREGON 



-Bargain- 
Books 

America's biggest catalog selection! 

• Save up to 80% on current books, re- 
cent overstocks, imports, reprints. Hun- 
dreds of new arrivals monthly. 

• Cookbooks galore, Gardening, Arts & 
Crafts, Biography-over 60 subjects. 

Free Catalog: 1-800-677-3483 

Edward R. Hamilton, Bookseller 
387 Oak, Falls Village CT 06031-5005 
L ■ www.erhbooks.com/fbw — J 
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Get Cookbooks ! 



EWORLD'S LARGEST SELECTION OF COOKBOOKS— OVER 9,000 TITLES 

Up to 75% off at Jessica's Biscuit7ecookbooks.com™ 



Jessica's Biscuit® Exclusive: 
40% Off These Brand-New Cookbooks! 



Christmas 

Cookies 

fir 
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Bistro Cooking At Home 

by Gordon Hamersley 

More than 150 classic and 

contemporary dishes from Boston's 

acclaimed Hamersley f s Bistro. 

Hardcover— ltem# 04728 

List: $35.00 

Your Price: $21.00 



Baker's Field Guide 
to Christmas Cookies 

by Dede Wilson 

A delicious, international Christmas 
cookie book including habitat, field 
notes, related species and lifespan. 

Spiral— ltem# 04342 
List: $14.95 
Your Price: $8.97 

King Arthur Flour 
Baker's Companion 

by King Arthur Flour 
Exhaustive in scope, authoritative 
in style, this offers clear, practical 
instruction. 

Hardcover— ltem# 04822 

List: $35.00 

Your Price: $21.00 

Dinner Doctor 

by Anne Byrn 

The doctor's back, and now she's 
curing dinner woes! 






Hardcover 
ltem# 04025 
List: $26.95 
Your Price: $16.17 



Paperback 
ltem# 04026 
List: $14.95 
Your Price: $8.97 
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Jamie's Kitchen: A 
Complete Cooking Course 

by Jamie Oliver 
Entirely brand-new cookbook that 
offers a culinary course for novices 
and pros alike. 

Hardcover— ltem# 04748 

List: $39.95 

Your Price: $23.97 

Bread Bible 

by Rose Levy Beranbaum 
150 meticulous, foolproof recipes 
that are the author's trademark. 
Hardcover— ltem# 04824 
List: $35.00 
Your Price: $21.00 



Restaurant Favorites 
at Home 

by Cook's Illustrated 
150 restaurant-inspired recipes 
carefully made-over for the 
home kitchen. 

Hardcover— ltem# 04363 

List: $29.95 

Your Price: $17.97 

Flavor 

by Rocco DiSpirito 

Create bold, intriguingly delicious 

food through balanced 

combinations of ingredients. 

Hardcover— ltem# 04344 

List: $35.00 

Your Price: $21 .00 






Craft of Cooking 

by Tom Colicchio 

Simple food whose purpose is 

to celebrate fresh, seasonal, 

usually local ingredients. 

Hardcover— ltem# 04465 

List: $37.50 

Your Price: $22.50 



Semi-Homemade 
Desserts 

by Sandra Lee 

Mix 70% ready-made with 30% 

fresh ingredients for delicious 

homemade desserts. 

Paperback— ltem# 04348 

List: $19.95 

Your Price: $1 1 .97 

Lost Recipes: Meals 
to Share with Friends 
and Family 

by Marion Cunningham 
Good, honest food to be shared 
and savored. 

Hardcover— ltem# 04510 

List: $22.00 

Your Price: $13.20 

Balthazar Cookbook 

by Keith McNally 
Magnificent classic French 
brasserie recipes from one of 
the most celebrated restaurants 
in the country. 

Hardcover— ltem# 04464 

List: $37.50 

Your Price: $22.50 



Jessica's Biscuit is my choice for 
buying all my cookbooks for several 
reasons - extraordinary variety, great 
prices, and speedy delivery. What 
mo?v could anyone want!" 

Charlie Trotter 
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call for 

FREE 

catalog 




^COOKBOOKS. COM 

Jessica's Biscuit.* P.O. Box 30 1, Newton. MA 02460 



Entire Selection Available at www.ecookbooks.com 



Order 24 Hours a Day at (800) 878-4264 



READER SERVICE NO. 149 



AUSTRALIAN LAMB 



easy as one, two, three 




Not only is Honey Roasted Rack of Australian Lamb easy, it's fast. 20 minutes. In one bite, you'll know why no other 
lamb compares in flavor. A pure, all-natural diet ensures the sweet and mild taste of Fresh Australian Premium Lamb. 
Visit our website to find more quick and easy lamb recipes. 




For this Honey Roasted Rack of Lamb recipe and others, please 
visit www.australian-lamb.com/fc. Also, check out the 
listing of retailers near you. 



Australian Lamb. 



READER SERVICENO. 144 
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chocolate 
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by Joanne Smart 

Chocolate is the most popular dessert flavoring, 
loved by just about everybody. And while eating 
chocolate rarely brings about anxiety, baking with 
it can. That's why we've gathered these tips for 
choosing, handling, storing, and decorating with 
chocolate together in one place. We hope all this 
inf ormation will help make baking with chocolate 
as wonderful an experience as popping a piece 
of the really good stuff in your mouth. And just 
so you'll have plenty of practice, we've asked 
chocolate maven Alice Medrich for some of her 
favorite recipes, including brownies, an easy and 
delicious cake, a rich hot cocoa, and more. 



which brand? three things to consider 



You have a lot of choice when 
shopping for chocolate. Super- 
market brands (Baker's, Nestle, 
Hershey's, Ghirardelli), big European 
chocolate makers (Valrhona, Lindt, 
Callebaut), international brands 
such as Venezuelan El Rey, and 
newer boutique chocolate makers, 
such as Scharffen Berger in 
California and Michel Cluizel in 
France, can all be good (see 
Where to Buy It, p. 88, for sources). 
Which chocolate do you choose? 



First, consider taste. 
The chocolate you bake with 
should taste good to you 
when eaten out of hand, so 
be sure to sample it when 
you get it home. Better yet, 
buy a few different kinds and 
have a chocolate tasting to 
decide what you like best. 



Second, consider value 
and what you will be baking. 
The qualities that make 
high-end chocolates so 
distinctive right out of the 
wrapper can become muted 
in certain baked goods. 
Since you'll pay more for 
really good chocolate, save 
it for when it really counts— 
when you're making sweets 
in which the chocolate is 
most pronounced, such as 
a sauce or a f lourless choco- 
late cake. 



Uooki 
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Third , consider the form 
in which the chocolate comes. 
Chocolate for baking is man- 
ufactured in squares, thin 
bars, and thick blocks. Thin 
bars are convenient to store 
and can be easier to chop 
than blocks, which take a bit 
of elbow grease to knock 
apart. Some better quality 
chocolates only come in huge 
blocks, which are great for 
pros but may be too big a 
quantity for home cooks. 
Fortunately, specialty stores 
often sell smaller chunks of 
the blocks wrapped in plastic. 
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decorating 

with chocolate 




Chocolate "confetti" 

Shavings of chocolate add a 
jaunty look to an iced cake. Drag 
a vegetable peeler across a thick 
block of chocolate and collect 
the shavings on a paper plate or 
a sheet of parchment. 



Garnishes of chocolate pack a double punch: They 
not only taste delicious, but they look great, too. For 
these simple ideas, all you need is chocolate and your 
own sweets to decorate; if you want a professional 
"glossy" look for dipping or shapes, temper your 
chocolate first (see Tempering at far left). 




Chocolate curls 

Make these as you would con- 
fetti, but warm the chocolate 
slightly first (microwaving in 
5-second jolts works well) or 
warm the peeler under hot water 
and dry it well. Apply more 
pressure with the vegetable 
peeler to get longer strips that 
will curl naturally. Let them fall in 
a single layer onto a paper plate 
or piece of parchment. Rewarm 
the block of chocolate or the 
peeler as necessary. 



Decorative drizzle 

To give shortbread cookies or 
a simple cake a pretty finishing 
touch, improvise a piping bag 
from a small heavy-duty zip-top 
bag. Scrape melted chocolate 
into the bag, seal it, and gather 
the chocolate into one corner. 
Snip of f a small bit of the tip and 
you're ready to drizzle. 



Chocolate shapes 

Spread melted chocolate about 
Ve inch thick on waxed paper or 
parchment. Chill until it's no 
longer soft but not yet hard. Cut 
shapes with a sharp knife or a 
cookie cutter. Chill the cutouts 
until you're ready to use them. 
Be sure the dessert you decorate 
has cooled so that the cutouts 
won't soften or melt. Shapes will 
look best and have the snappiest 
texture if you temper the choco- 
late first (see far left). 



Chocolate dipping 

What doesn't look and taste better 
dipped in a little chocolate? See 
the ideas at right and then follow 
a few "dip tips" for the best results. 

Use tempered chocolate for 
professional-looking results 

(see far left). If you're going to 
chill or freeze the dipped item, 
tempering is less important. 

Be sure the item is dry and at 

room temperature. Any moisture 
can cause the chocolate to seize. 



Use tweezers, forks, or special- 
ized dipping tools for easier 
dipping with great results. For 
sources for dipping tools, see 
Where to Buy It, p. 88. 

Dip only halfway to allow the 
item's original color and texture 
to contrast with the chocolate. 

Set the dipped items on 
parchment-lined baking sheets 

and allow the chocolate to set 
for 1 to 2 hours. 



things to 
dip: 

Bananas, biscotti, 
candied citrus zest, 
candied ginger, 
cocktail pretzels, 
coffee beans, 
dates, dried apri- 
cots, figs, grapes, 
nuts, shortbread, 
strawberries, 
truffle centers. 
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handling 

chocolate 



chopping 

if you plan to melt choco- 
late* you'll have less 
chance of scorching it if 
you first chop it as evenly 
as possible. When chop- 
ping chocolate, tiny shards 
inevitably get everywhere. 
For easy cleanup, line a 
nmmed baking sheet with 
parchment and put your 
cutting board on top of 
that Use the paper to 
gather the shards. 

To chop a thick slab of 
chocolate, set the blade of 
your biggest knife (prefer- 
ably a chefs knife) on a 



bear down with both hands 
to break off a small bit; 
repeat. As that corner 
becomes a flat edge, turn 
the slab and begin cutting 
at another corner 



As delicious as it is, chocolate can 
sometimes be a little finicky, so for the 
best results, store it in a cool, dry place, 
chop it evenly and melt it gently 



For chopping large 
amounts of chocolate, a 
food processor can work. 
Break thin bars into pieces 
and pulse in the processor 
with the steel blade until 
it s evenly chopped (Some- 
times a few pieces resist 
chopping; break these into 
smaller pieces and keep 
pulsing.) For block choco- 
late, cut the block into 
chunks that will fit in the 
feed tube and use the 
coarse grating disk (heavy 
block chocolate might 
damage the machine if you 
use the steel blade). 



melting 



tempering 



We've found that melting chocolate on the 
stove is easier and more consistent than in 
the microwave, though both methods work. 

Stovetop method: Put chopped chocolate in 
a heatproof bowl that fits snugly over a pot 
of barely simmering water (or put the bowl 
directly in a wide, shallow skillet of barely 
simmering water). Stir occasionally until the 
chocolate is melted and smooth; remove it 
from the heat. Don't let water come in con- 
tact with the chocolate, and be sure the bowl 
and spoon or spatula are perfectly dry Small 
amounts of water can cause chocolate to 
"seize," or turn into a stiff, grainy mess. 
Seized chocolate can be brought back to a 
smooth state by adding cream, but this can 
affect your recipe, so it's often best to start 
over and set the seized chocolate aside for a 
recipe that calls for a lot of cream. 

Microwave method: Put chopped chocolate 
in a microwave -safe bowl and heat it at 50% 
power for 1 minute; remove and stir. (In a 
microwave, chocolate doesn't lose its shape 
as it melts, so you must stir it to gauge how 
far along it is.) Return it to the microwave 
and repeat, stopping to stir every 15 seconds 
to prevent scorching. 



For a smooth, glossy look when making 
candies or using melted chocolate for deco- 
rating and dipping, temper your chocolate. 
Tempering isn't necessary but it's a tech- 
nique worth learning if you want your choc- 
olate to have a nice sheen and a crisp snap. 
Most baking chocolate comes tempered, 
but as soon as it melts, it loses its temper and 
will look dull and have a softer texture. 

There are many ways to temper choco- 
late, some more elaborate than others. 
Here's an effective method: Start with at 
least 1 pound good-quality chopped choco- 
late. Gently melt about three-quarters of it 
in the top of a double boiler (the water 
should be barely simmering) until it reaches 
1 15°F. Take the chocolate of f the water and 
stir in the remaining chopped chocolate, a 
little at a time, until the mixture registers 
86°F; then put the chocolate back over the 
hot water and bring the temperature up and 
hold it between 88° and 9 1 ° F f or semi- and 
bittersweet chocolate (84° to 87°F for milk 
and white chocolate). Move the chocolate 
on and off the water as needed to maintain 
the temperature. The tempered chocolate 
can now be used to dip, coat, or glaze. 



storing 

Chocolate will keepfora year 
at room temperature. It's best 
to keep it stored below 70°F. 
Wrap it in a few layers of plastic 
to keep it as airtight as possible 
and put it in a dark cupboard, 
away from strong-smelling 
foods. (Chocolate, like butter, 
will absorb strong aromas.) You 
can store chocolate in the refrig- 
erator or freezer, but a moist 
environment isn't the best. If you 
do chill your chocolate, bring it 
to room temperature while still 
wrapped to prevent condensa- 
tion from forming, as any water 
on the chocolate can interfere 
with its ability to melt smoothly. 

Don't worry about the white 
stuff. Sometimes you'll notice a 
white "bloom" on your choco- 
late. While bloom can affect the 
mouth-feel of a chocolate if 
you're eating it out of hand, it 
won't have any adverse effects 




if you're melting the chocolate 
for baking. There are two kinds 
of bloom. "Fat bloom" which 
looks like a white film, occurs 
when chocolate gets too warm 
and the cocoa butter separates 
from the chocolate emulsion. 
"Sugar bloom" is caused by 
condensation of water on the 
chocolate's surface, which 
dissolves the surface sugar 
and makes the chocolate look 
dull and blotchy after the mois- 
ture evaporates. 



choosing 

chocolate for baking 

Whether a chocolate is called unsweetened, bittersweet, or 
semisweet depends mostly on the percentage of chocolate 
liquor the chocolate contains. (Chocolate liquor is the paste 
made from ground cocoa nibs, which are extracted from 
roasted cocoa beans. The liquor contains cocoa butter and 
cocoa solids.) Most European and some American brands 
print the percentage of chocolate liquor on the label. A label 
of 70% chocolate means the bar contains about 70% choco- 
late liquor and about 30% sugar. (Vanilla and lecithin gener- 
ally account for about 1% of the total ingredients.) But many 
manufacturers don't list the percentages. In the U.S., dark 
chocolates bylaw must contain at least 35% chocolate liquor, 
and most brands of semi- and bittersweet contain 50% or 
more. Here's a rundown of the various types of chocolate: 



semisweet & 
bittersweet chocolate 

Traditionally, these can be used interchangeably, 
with semisweet giving a slightly sweeter result. 
Bittersweet generally contains less sugar than 
semisweet, but the distinction between the two 
types becomes hazy between brands. For example, 
a bittersweet chocolate offered by a supermarket 
brand likely has more sugar than a semisweet 
chocolate made by a premium chocolate maker. 

unsweetened chocolate 

Unsweetened chocolate contains no sugar and so 
is about 99% chocolate liquor. It's extremely bitter 
and cannot be used interchangeably with semi- 
sweet or bittersweet chocolate. 

milk chocolate 

Although popular to eat out of hand, milk chocolate 
is used less widely in baking than semi- or bitter- 
sweet chocolate. In the U.S., milk chocolate must 
contain a minimum of 1 0% chocolate liquor 
(though it often contains more) and 1 2% milk 
solids. In Europe, milk chocolate must contain 
30% chocolate liquor and 1 8% dry milk solids, as 
well as 26% total fat. (A controversial new regula- 
tion allows European milk chocolate makers to 
replace up to 5% of the cocoa butter with vege- 
table fat as long as it's indicated on the label.) 

gianduia (gianduja) 

This silky-smooth hazelnut-flavored chocolate (pro- 
nounced john-DOO-yah) comes in milk and dark 
chocolate versions. The term is also used to de- 
scribe the flavor pairing of chocolate and hazelnut. 



chocolate chips 




Specially formulated morselsthat retain 
their shape and creamy texture without 
burning, chips are ideal as mix-ins for cookies and 
quick breads. Since they contain significantly less 
cocoa butter, they behave differently than bar choco- 
late when melted, so it's best not to substitute chips 
when bitter- or semisweet chocolate is called for. But 
if a recipe calls for chips, you can often substitute 
coarsely chopped semi- or bittersweet chocolate. 

white chocolate 

Technically, this isn't really chocolate at all since it 
contains no cocoa solids, only cocoa butter mixed 
with sugar, milk solids, and flavorings. 

cocoa powder 

Made of finely ground partially defatted cocoa 
solids, cocoa powder comes in two styles: natural 
(usually simply labeled unsweetened cocoa pow- 
der) and Dutch-processed (or alkalized), which has 
been treated with alkali to neutralize its natural acid- 
ity. Both taste bitter out of the box, but natural 
cocoa has a fruitier, more acidic chocolate flavor, 
while Dutched cocoa is mellower, with an almost 
nutty flavor. In recipes without a chemical leaven, 
taste alone can be your guide, but for most baking 
recipes, it's best to use the style called for, as 
Dutched and natural cocoas react differently with 
baking soda and baking powder (for more on this, 
see p. 84). There are flavor variations among 
brands. You might find that you love the complex 
flavor of premium brands, such as Merckens and 
Valrhona, or you might prefer the familiar flavor of 
the supermarket brands like Hershey's and Nestle. 



baking 
with high- 
percentage 
chocolate 

Some bittersweet or semi- 
sweet chocolates contain 
significantly higher than 
average amounts of choco- 
late liquor. Using these 
chocolates in recipes not 
specifically designed for 
them can give you dis- 
appointing results: Cakes 
can turn out dry or over- 
baked, and ganaches can 
curdle. For better results 
with chocolates labeled 
66% or higher, Alice 
Medrich recommends 
using 25% to 35% less 
chocolate than called for 
in the recipe and adding up 
to 1 V2 teaspoons more 
granulated sugar for 
each ounce of chocolate 
originally called for. 



recipes 



by Alice Medrich 



We asked chocolate expert Alice Medrich to share a few 
of her favorite recipes. Alice, whose books include Cocolat 
and A Year in Chocolate, has a new obsession regarding 
chocolate, detailed in her latest book, Bittersweet: Recipes 
Si Tales from a Chocolate Life. The recipes that follow are 
not only delicious, but they also provide a better under- 
standing of how different kinds of chocolate behave. 



Bittersweet Cocoa Brownies 

Yields 1 6 brownies. 

Brownies made with cocoa powder are softer on 
the inside than those made with bar chocolate. 

1 like the tart and lively flavor of natural cocoa 
powder here; Dutch-processed gives a mellower 
flavor. Try both types to see which you like best. 

2V4 ounces (% cup) unsweetened cocoa powder 

IV3 cups granulated sugar 

Y2 teaspoon pure vanilla extract 

V4 teaspoon table salt 

5 ounces (10 table- 

spoons) hot 

melted unsalted 

butter 

2 cold large eggs 
IV2 ounces (Vb cup) 

all-purpose flour 
1 cup broken 
walnut or pecan 
pieces (optional) 

Heat the oven to 
325°F. Line an 
8x8-inch baking pan 

(preferably metal) with foil across the bottom and 
up two opposite sides of the pan. 

In a medium bowl, thoroughly mix the cocoa, 
sugar, vanilla, salt, and hot melted butter with a 
hand mixer or with vigorous strokes of a whisk. 
Add the eggs, one at a time, beating until the bat- 
ter is thick and lightened in color, 1 to 2 minutes. 
Add the flour and stir with a rubber spatula just 
until blended. Fold in the nuts, if using. Spread 
the batter evenly in the prepared pan and bake 
until the top is puffed and slightly crusted and a 
toothpick inserted in the center comes out with a 
little fudge batter clinging to it, 28 to 30 minutes. 

Let the brownies cool completely in the pan 
on a rack. Lift the ends of the foil to remove them. 
Invert the brownies on a tray and peel off the foil. 
Turn the brownies right side up on a cutting board 
and cut into squares (wipe the knife between 
each cut, as the brownies will be soft and sticky). 
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Fastest Fudge Cake 

Serves eight to ten. 

I get the best results stirring this 
batter with a wooden spoon or 
rubber spatula. This cake is deli- 
cious on its own but even better 
topped with ganache. 

4V2 ounces (1 cup) all-purpose 
flour 

1 ounce ( 1 A cup plus 2 table- 
spoons) unsweetened natural 
cocoa powder (not Dutch- 
processed) 

V2 teaspoon baking soda 

V4 teaspoon table salt 

4 ounces (V2 cup) unsalted butter, 

melted and warm 
1 1 /4 cups packed light brown 

sugar 

2 large eggs 

1 teaspoon pure vanilla extract 
V2 cup hot water 
1 cup warm ganache (optional; 
see the recipe at right) 

Position a rack in the lower third 
of the oven and heat the oven to 
350°F. Grease the bottom of an 
8x2- or 9x2-inch round cake pan 
or line it with parchment. 

In a small bowl, whisk the flour, 
cocoa powder, baking soda, and 
salt. Sift only if the cocoa remains 
lumpy after whisking. In a large 
bowl, combine the melted butter 
and brown sugar with a wooden 
spoon or rubber spatula. Add the 
eggs and vanilla; stir until well 
blended. Add the flour mixture 
all at once and stir just until all 
the flour is moistened. Pour the 
hot water over the batter; stir 
just until it's incorporated and 
the batter is smooth. Scrape the 
batter into the prepared pan. 




Bake until a toothpick inserted 
in the center comes out clean, 
about 30 minutes for a 9-inch pan; 
35 to 40 minutes for an 8-inch 
pan. Let cool in the pan on a rack 
for 1 minutes. Run a thin knife 
around the edge and invert the 
cake (peel off the parchment if 
necessary). Invert it again onto 
the rack and let cool completely. 

Once cool, set the rack over 
a baking sheet or foil. Pour the 
warm ganache over the cake and 
use an icing spatula to spread it 
over the top of the cake and down 
the sides. Let set for about an 
hour before serving. 

Ganache 

Yields 1 V2 cups. 

You'll have a bit of this ganache 
left over after icing the cake; use 
it as a sauce for ice cream or an- 
other dessert. It keeps for a week 
in the refrigerator. Rewarm gently. 

8 ounces bittersweet or 

semisweet chocolate, 

finely chopped 
1 cup heavy cream; more 

as needed 
Granulated sugar (optional) 

Put the chocolate in a medium 
heatproof bowl. In a small sauce- 
pan, bring the cream to a boil. 
Pour the hot cream over the choc- 
olate and whisk gently until the 
chocolate is completely melted 
and smooth. (If using a 70% bitter- 
sweet chocolate, the ganache 
might be a bit thick; add more 
cream, a tablespoon at a time, to 
thin it. You might also want to add 
a couple of teaspoons of sugar 
when you add the hot cream.) 




Bittersweet Chocolate 
Rum Sauce 

Yields about 1 cup. 

This simple yet divine chocolate sauce 
may be made with bittersweet or 
semisweet chocolate. Taste the sauce 
on ice cream before adding more 
sugar; chocolate sauce that tastes 
too strong on its own is usually perfect 
with ice cream. 

10 ounces bittersweet or semisweet 

chocolate, coarsely chopped 
3 tablespoons dark rum 
V2 to IV4 cups half-and-half 
Granulated sugar to taste (optional) 

Combine the chocolate and rum in 
a heatproof bowl. If using a standard 
bittersweet or semisweet chocolate 
(without a percentage on the label), 
add V2 cup of the half-and-half; if 
using a chocolate labeled 66% to 
70% chocolate liquor, add 1 cup of 
the half-and-half. 

Set the bowl over a pan of barely 
simmering water (or set the bowl 
directly in a wide skillet of barely 
simmering water); stir frequently until 
the chocolate is melted and smooth. 
Note: A high-percentage chocolate 
may cause the sauce to look curdled. 
If this happens, whisk in a little more 
half-and-half or some sugar or both. 

To adjust the consistency and 
sweetness, spoon a little sauce over 
some ice cream and wait a minute for 
the sauce to cool before tasting. If the 
sauce tastes too bitter, stir in some 
sugar, a little at a time. If the sauce 
thickens with cooling more than you 
like, stir in more half-and-half by the 
tablespoon as needed. 

Serve the sauce warm over ice 
cream, or let it cool, cover it, and store 
it for up to a week in the refrigerator. 
Reheat the sauce by setting the bowl 
in a skillet of barely simmering water. 



Chocolate Souffle Cookies 

Yields about forty 2-inch cookies. 

Chocolatey and moist with 
a light, crisp exterior, this 
recipe is an excellent 
showcase for high-quality 
chocolate. 



6 ounces bittersweet or 

semisweet chocolate, 

chopped 
2 large egg whites, at 

room temperature 
Vs teaspoon cream of tartar 
V2 teaspoon pure vanilla 

extract 
1 A cup granulated sugar 
% cup finely chopped 

walnuts 

Position oven racks in the 
upper and lower third of the 
oven and heat the oven to 
350°F. Lightly grease two 
baking sheets or line them 
with parchment. 

Melt the chocolate (see 
Melting on the opposite 
side) and set aside. Using 
a hand or stand mixer, beat 
the egg whites with the 
cream of tartar until soft 




peaks form. With the beat- 
ers running, gradually add 
the vanilla and sugar until 
the egg whites hold stiff 
peaks but don't look dry. 
Pour the nuts and melted 
chocolate over the whipped 
whites. Gently fold the 
mixture with a large rubber 
spatula, trying not to deflate 
the egg whites, until the 
color is just uniform. Imme- 
diately drop level measur- 
ing teaspoons of the batter 
onto the baking sheets, 
leaving at least 1 inch 



Bittersweet Hot Chocolate 

Yields 2 cups; serves four to six. 

I find most hot chocolate drinks much 
too sweet for my taste. I never add 
sugar when I make this. Instead, I 
pass a sugar bowl so that guests can 
add their own. This hot chocolate is 
too rich to be served in mugs; 
instead, serve it in small cups or 
demitasses. Choose your favorite 
nibbling bittersweet or semisweet 
chocolate for this recipe, as it's one 
that will highlight and not obscure the 
chocolate's distinct flavor nuances. 

5 ounces bittersweet or semisweet 
chocolate, coarsely chopped (I love 
a 70% bittersweet, but milder 
chocolates also work well) 

Pinch salt 

1 cup boiling water 

1 cup whole milk 

Lightly sweetened whipped cream 

In a medium saucepan, combine the 
chocolate, salt, and about V3 cup of 
the boiling water. Stir until the choco- 



between the cookies. Bake 
until the cookies are shiny 
and cracked, 1 to 12 min- 
utes; they should be firm 
on the outside but still 
gooey inside when you 
press them. Slide the 
parchment liners onto racks 
or use a metal spatula to 
transfer the cookies to 
racks and let cool com- 
pletely. The cookies are 
best eaten on the day 
they're baked but will last 
two to three days if stored 
in an airtight container. 




late is completely melted and smooth. 
Add the rest of the water and heat, 
whisking constantly, until the mixture 
begins to simmer at the edges. 
Whisk in the milk and continue to 
cook until steaming hot, but keep the 
temperature well under a boil (ideally 
no more than 1 80°F) for the best 
taste and texture. Just before serving, 
whisk to a froth. Serve in small cups. 
Pass a sugar bowl and a small bowl 
of whipped cream for each person to 
serve himself. 
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Appetizers 

by Tony Rosenfeld 

These hors d'oeuvres are quick to 
prepare yet dressy enough for holi- 
day entertaining. Make one or more 
of the bread "bases" and then choose 
your toppings. Figure about three to 
four crostini or toasts or about five 
pita chips per guest. You can make 
the bread bases a day ahead; store 
them in an airtight container. Many 
of the toppings can be made ahead 
too, but don't assemble until about 
half an hour before serving so the 
bread doesn't get soggy. 



The three crisp bases 



Crostini 

Yields 16 crostini. 

16 baguette slices, between 
1 A and V2 inch thick (from 
about V2 baguette) 

2 cloves garlic, cut in half 

2 to 3 Tbs. extra-virgin olive oil 

Kosher salt 

Adjust an oven rack to 6 inches 
from the broiler and turn the 
broiler on to high. Rub one side 
of each bread slice with the 
garlic and set on a baking sheet 
lined with aluminum foil. Brush 
the garlic side with the oil and 
season with salt. Broil until the 
bread is browned, 1 to 2 min- 
utes. Flip and broil the other 
side 1 minute more. Spread with 
your choice of the crostini top- 
pings at right. 




Toast Points Pita Chips 



Yields 1 6 toast points. 

4 slices (about 4V2X3V2 inches) 
country white bread (such as 
Pepperidge Farm) 
1 Tbs. unsalted butter, melted 
Kosher salt and freshly ground 
black pepper 

Adjust an oven rack to 6 inches 
from the broiler and turn the 
broiler on to high. Set the bread 
on a baking sheet, brush one 
side with the melted butter, and 
season with salt and pepper. 
Toast the bread until it's golden 
brown and crisp on top, about 
1 to 2 minutes. Flip and cook 
the other side until golden, 
about 1 minute. While the bread 
is still hot, slice off the edges. 
Let cool slightly. Spread with 
your choice of toppings (see 
other side) before cutting into 
squares or triangles. 



Yields 32 chips. 

2 pita breads (preferably plain 
and 8 inches wide) 

3 Tbs. extra-virgin olive oil 
Kosher salt and freshly ground 

black pepper 

Heat the oven to 450°F. Slice 
each pita into 8 even triangular 
pieces and then tear each piece 
apart at the seam to get a total 
of 32 pieces. Toss the pieces in 
a large bowl with the oil, Va tsp. 
salt, and some pepper. Spread 
in a single layer on a large 
baking sheet. Bake, flipping 
after 5 minutes, until the chips 
are crisped and slightly 
browned, about 7 minutes total. 
Serve with the terrine or dip 
(see other side). 
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Crostini Toppings 




Crostini with Sauteed 
Mushrooms, Mint & 
Parmigiano 

Yields 16 crostini. 

2 scallions, trimmed 

2 Tbs. extra-virgin olive oil 

12 oz. mix of fresh shiitake and oyster 

mushrooms, stemmed and thinly sliced 
Kosher salt and freshly ground black 

pepper 

1 tsp. fresh lemon juice; more to taste 

2 Tbs. chopped fresh mint 

1 recipe crostini (at far left) 
16 thin curls of Parmigiano Reggiano 
(made with a vegetable peeler) 

Slice the scallions thinly, separating the 
green and white parts as you go. Heat 
the oil in a large skillet over high heat for 
30 seconds. Add the whites of the scal- 
lions and saute for 30 seconds. Add the 
mushrooms, season with salt and pepper, 
and saute, stirring occasionally, until they 
soften completely and brown in places, 
about 4 minutes. Stir in 1 tsp. lemon juice, 
the mint, and the scallion greens. Taste 
and add salt, pepper, and lemon juice 
as needed. 

To assemble, spoon the mushrooms 
onto the crostini, top with a Parmigiano 
curl, and serve. 



Crostini with Beef & 
Horseradish Cream 

Yields 16 crostini. 

V2 lb. beef tenderloin (about a 1 Vfe-inch 
steak) 

Kosher salt and freshly ground black 
pepper 

Va cup creme fraiche (or sour cream) 

2 to 3 tsp. prepared horseradish 
1 recipe crostini (at far left) 

16 pale, inner pieces of frisee (curly 
endive), washed and dried 

Heat a small, heavy skillet over high heat 
for 1 minute. Season the beef with Va tsp. 
salt and some pepper. Turn the exhaust 
fan to high and sear the beef, flipping after 

3 minutes, and then cook, flipping every 
couple of minutes until it's done to your 
liking, about 10 minutes total for medium 
rare. Transfer to a cutting board, let rest for 
5 minutes, and then slice the beef thinly. 

Mix the creme fraiche and horseradish 
in a small bowl; season with Va tsp. salt 
and a few grinds of pepper. 

To assemble, top the crostini with a 
slice of beef, a dollop of the creme fraiche, 
and a small piece of frisee and serve. 

Note: The beef can be cooked a few hours 
ahead and refrigerated. Bring it to room 
temperature and slice just before serving. 




Crostini with White Bean 
Puree, Spinach & 
Sun-Dried Tomatoes 

Yields about 1 1 /4 cups spread; enough for 
at least 1 6 crostini. 

Va cup extra-virgin olive oil 

4 cloves garlic, coarsely chopped 

3 cups packed baby spinach (about 5 oz.) 
Kosher salt and freshly ground black 
pepper 

15 1 /2-oz. can cannellini beans, rinsed well 

and drained 
2 tsp. chopped fresh thyme 

1 recipe crostini (at far left) 

5 oil-packed sun-dried tomatoes, 
thinly sliced 

Heat the oil and garlic in a large skillet over 
medium-high heat. Once the garlic starts 
sizzling, reduce the heat to medium and 
cook until it turns golden, about 2 minutes. 
Transfer the garlic and all but 1 Tbs. of the 
oil to a food processor. Raise the heat to 
medium high, add the spinach, and saute, 
stirring, until it wilts, about 2 minutes. Sea- 
son with salt and pepper and set aside. 
Put the cannellini beans, thyme, and 

2 Tbs. water in the food processor with the 
garlic. Process until fairly smooth, adding 
another 1 or 2 Tbs. water if needed. Sea- 
son with salt and pepper. If making ahead, 
refrigerate the white bean puree; bring it to 
room temperature before assembling. 

To assemble, top the crostini with 
the bean puree, a portion of spinach, and 
slices of the sun-dried tomato and serve. 
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Toast Point Toppings 




Smoked Salmon & 

Dill Mascarpone Toasts 

Yields 1 6 canapes. 

8 oz. mascarpone 

2 Tbs. chopped fresh dill, plus 16 small 

fronds for garnish 
Finely grated zest and juice of 1 lemon 
Kosher salt and freshly ground 

black pepper 
1 /2 medium fennel bulb (about 8 oz.), 

cut in half through the core and cored 
1 recipe toast points (see other side) 
4 oz. sliced cold-smoked salmon, cut into 

16 even pieces 

Mix the mascarpone, dill, 1 tsp. lemon zest, 
and 2 tsp. lemon juice in a medium bowl. 
Season with salt, pepper, and more lemon 
juice orzest to taste. Using a sharp vege- 
table peeler, peel the fennel into long, thin 
strips by pressing firmly against it; season 
the strips with salt. (You can do all of this 
ahead and refrigerate; bring to room tem- 
perature before assembling). 

To assemble, spread the toasts with 
some of the mascarpone and then cut 
each toast into four even squares. Top 
each square with a couple of pieces of 
the fennel, a curl of the salmon, a dill frond, 
and a few grinds of black pepper. 



Toast Points with Black Olive 
Tapenade & Red Pepper Curls 

Yields about % cup tapenade; enough for 
at least 1 6 toast points. 

Vi lemon 

1 cup pitted kalamata olives (about 5 oz.) 
1 tsp. finely chopped fresh rosemary 
1 small clove garlic, minced, sprinkled 

with 1 A tsp. kosher salt, and mashed 

to a paste 
1 to 2 Tbs. extra-virgin olive oil 
Kosher salt and freshly ground 

black pepper 
1 recipe toast points (see other side) 
Vi roasted red pepper (from a jar), 

thinly sliced 

Finely zest the lemon half. Put the zest, 
olives, rosemary, and garlic in a food 
processor. Add the olive oil through the 
feed tube, pulsing the machine until you 
get a thick, uniform paste. Transfer to a 
bowl and stir in a squeeze of lemon juice 
(about 1 tsp.). Season with salt, pepper, 
and more lemon juice to taste. (This can 
be made ahead and refrigerated; bring to 
room temperature before assembling). 

To assemble, spread the tapenade 
on the toasts, slice each toast into four 
even triangles, top each with a slice of red 
pepper, and serve. 



Spiced Shrimp & Avocado 
Toasts 

Yields 16 canapes. 

16 large shrimp (about V2 lb.), peeled, 
deveined, rinsed, and patted dry 

Kosher salt and freshly ground 
black pepper 

1 tsp. chili powder; more to taste 

2 Tbs. extra-virgin olive oil 

2 small ripe avocados (about 12 oz. total) 
1 Tbs. fresh lime juice; more for sprinkling 

3 Tbs. chopped fresh cilantro, plus 

16 whole leaves for garnish 
1 recipe toast points (see other side) 

Season the shrimp with V4 tsp. salt, a few 
grinds of pepper, and 1 tsp. chili powder. 
Set a heavy 1 0-inch skillet over medium- 
high heat for 1 minute. Add the oil and 
shrimp and saute, stirring occasionally, 
until the shrimp are opaque and firm to the 
touch, about 2 minutes. Transfer to a cut- 
ting board. 

Pit the avocados and scoop the flesh 
into a small bowl. Add 1 Tbs. lime juice, 
the chopped cilantro, and a pinch of chili 
powder. Mash with a fork until relatively 
smooth and season with a heaping V2 tsp. 
salt and a few grinds of pepper. Slice the 
shrimp in half lengthwise. 

To assemble, spread the mashed avo- 
cado over the toasts and slice each toast 
into four even rectangles. Top each with 
two halved pieces of shrimp and a cilantro 
leaf, sprinkle with lime juice and salt, and 
serve. (The rectangles can be cut into 
squares for even smaller bites.) 



Pita Chip Dips 




Goat Cheese, Pesto & 
Sun-Dried Tomato Terrine 

Yields about 1 V2 cups. 

1 oz. goat cheese 

1 A to V2 cup heavy cream 

Kosher salt and freshly ground 

black pepper 
3 Tbs. basil pesto (homemade or 

store-bought) 
5 oil-packed sun-dried tomatoes, 

drained and finely chopped 
Va cup pine nuts, toasted and 

coarsely chopped 
Extra-virgin olive oil for drizzling 
1 recipe pita chips (see other side) 

Line the inside of a 2-cup sharply sloping 
bowl (about 4 inches across the top) with 
plastic; let the ends extend over the sides 
afew inches. In a mixing bowl, mash the 
goat cheese and Va cup of the cream with 
a fork and season with Va tsp. salt and a 
few grinds of pepper; add more cream if 
the cheese hasn't softened. Spoon about 
one-third of the cheese into the lined bowl 
and pack it into an even layer. Spread the 
pesto almost completely to the sides of the 
first layer of cheese. Top with another third 
of the cheese, the sun-dried tomatoes, and 
all but V2 Tbs. of the pine nuts. Top with 
the remaining cheese. Pack down, fold the 
plastic over, and refrigerate for at least 
30 minutes. Half an hour before serving, 
take the bowl out of the refrigerator. Pull on 
the edges of the plastic to loosen the ter- 
rine from the bowl. Invert the terrine onto a 
plate, drizzle with a little olive oil, and let sit 
for V2 hour to warm up. Sprinkle with the 
remaining pine nuts, season liberally with 
pepper, and serve with the pita chips. 




Golden Onion & Thyme Dip 

Yields about 2V4 cups dip. 

2 Tbs. extra-virgin olive oil 

1 large Spanish or 2 large yellow onions 

(about 1 lb. total), finely diced 
Kosher salt and freshly ground 

black pepper 
8 oz. cream cheese 
6 Tbs. sour cream 

1 scant Tbs. fresh thyme leaves, chopped 
Pinch cayenne 

1 recipe pita chips (see other side) 

Heat the oil in a large skillet over medium- 
high heat. Add the onion, season with 
V2 tsp. salt, and saute, stirring often, until 
the onion softens completely and starts to 
brown, about 9 minutes. Transfer to a food 
processor and add the cream cheese, sour 
cream, thyme, and cayenne. Pulse until the 
mixture is well combined. Season with salt 
and pepper to taste. Refrigerate until ready 
to serve. Serve with the pita chips. 



